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The Sanitary Cap 


- For Mason. Jars.. 


If- you: use glass jars tof any portion of 
your pack you. should insist on having 
“Sanicap,” the only sanitary jarcap Proof 
against action of fruit acids. No salts of 
zinc. Costs less than the old style cap. 


Samples and Prices on 


Application 


American Can Company 


New York Chicago San Francisco 
Loca offices in all large cities 
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SECRETARY—JAS. M. HOBBS, GHICAGO, ILL. 
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W. H. NICHOLLS & CO. 
Canned Goods 


~~~ Brokers 


’ “3S River St.———— CHICAGO 





EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 
Correspondence Solicited. 
Liberal Advances on Consignments. 


MOORE-HOLBERT COMPAnY 


BROKERS | 
High Grade Food Products. 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





J. K. ARMSBY CO. 
Wholesale 
BROKERAGE AND COMMISSION 


Branches: Pacific Coast 
Francisco 

Boston Products 

New York 42. River St., CHICAGO 


EMERSON #@ HALL 


OFFICES: 
-_ CANNED 600DS 
“Meroe DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
‘CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 





SAM BAER & CO. 
Brekerage and Commission 
Canned Goeds and Dried Fruits 


CO RESPONDENCE SOLICITED 


34 Wabash Ave., CHICAGO 





T. J. O BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 

















E. C. SHRINER 6G CO. 


MANUFACTURERS’ AGENTS AND BROKERS IN 


CANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CoO. 
Brokers and Manufacturers’ Agents 


OFFICES 


Jallas Mercantile Co., Dallas, Texas. 
nter-State Brokerage Co., Oklahoma City,0.T. 
ater-State Brokerage Co., So. McAlester, I. T. 


TRAVEL MEN DALLAS, TEX. 





"ne Tatman Thompsen Co. 


WHOLESALE 
Brokerage and Commission 


NEW ORLEANS, LA. 


Sénd us your offerings. Cover jobbing points 
in Louisiana and Mississippi. 








G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 





WALTER A: FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. CHICAGO 


E.L. STANTON & CO, 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITE BUILDING, ST. LOUIS, MO, 











GETTYS BROKERACE Co, 
SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cal, 





SEAVEY & FLARSHEIM 


CANNED GOODS 
Kansas City, Mo. St. Louis, Me. 
St. Joseph, Mo. Omaha, Neb, 

St, Paul, Minn, Wichita, Kan, 


Cover All Jobbing Centers Adjacent to Above 





FULTON GORDON 


Manufacturers’ Agent of all kinds of 


Canned Goods, Dried 
Fruit and Nuts 


Room 45 American 





Louisville, Ky. 


National Kank Bldg. 
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Canned Goods Brokers and Commission Houses 
























THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 





INDIANAPOLIS, IND.. Majestic Bldg. . CHICAGO, ILL., 53 River Street 
_ | BAKER & MORGAN |p B. F. MOOMAW CO 
y *. “CANNED GOODS ROEMER & CO. ”  suecessos 0 MOOMAW-HOKTON co. 
ae BROKERS ROANOKE, VA. 
3 ABERDEEN, MARYLAND Packers’ Agents meee = ene 2 eam 
; OUR SPECIALTIES and Brokers in Our Territory: Southern and Middle 
CORN AND TOMATOES Western States 


Correspondence Solicited 








7 CANNED GOODS 


PICKRELL-CRAIG CO. H. F. DONLEY Co. 








| Incorporated ZANESVILLE, OHIO Merchandise Brokers 
BROKERS Canned Goods, Dried Fruits 
Canned Goods, Dried Fruits eae ’ 
; 201-202-203 KELLER BLDG. | OMAHA 
} 


Correspondence Solicited 


LOUISVILLE, KY. Cover Jobbing Points: Nebraska, Westevn lowa 














A GRAND OPENING FOR A GANNING PLANT 


A small town situated in the heart of the best truck farming 
country in Oklahoma, along the M. 0. & G. Ry., wants a $10,000 
cannery. They offer natural gas in unlimited quantities at 2% 
cents per thousand feet under a long time contract. The Com- 
mercial Club will give a free site for the plant, and agree to de- 
liver brick for construction work at $5.00 per thousand. The plant 
will be exempt from taxes for a period of five years, and the busi- 
ness men of the town have pledged themselves to buy $2,500 worth 
of the stock, provided a company is organized, Farmers in this 
section are willing to plant truck and small fruit under contract. 
Here is a wonderful opportunity for a live man with about $7,500 
toinvest. It will pay to investigate this chance, Write me for 
full information. 


GLEN D. DAVIS, Industrial Commissioner, GULF ROUTE 
596 M. 0. G. Bldg., Muskogee, Okla. 








Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of,snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 
PRICES: In barrels of about 240 Ikx. ~ - 6c per Ib. 
In 50 and 100 Ib. packages - - Sc per lb. 
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Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 7c per gallon 






Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 



























We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


Write to us. 










THE ARABOL M’F’G CoO. 
100 WILLIAM STREET, NEW YORK 
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CAN MAKING MACHINERY | 


The Latest Automatic Side Seam 
Locking Machine, with Soldering 
Attachment. 











Machine shown above is our Latest Improved Lock Seam Body Forming Machine, with Side Seam Soldering Device. This Machine runs 
free of all jams and smashes, with a capacity of 50,000 perfected bodies a day. Write for Prices and Discounts. 


SLAYSMAN & CO. Office and Salesroom: 718 E. Pratt St. Factories, 125-127 E. Falls Ave.,and 11 S. Front St., BALTIMORE, MD. 


























Don’t Kick About Low Prices | | 


Just remember that manufacturing methods improve and RAYMOND LEAD COMPANY 


your competitor is probably using better equipment than . 
you; for instance, Lexington St. & Washtenaw Ave. 
“THE REEVES” CHICAGO 
Variable Speed Transmission 


to regulate the speed of his cookers, fillers, cappers, 
blanchers, conveyors, etc. 








MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


“é 








By turning a small hand crank you can increase the 
speed 1 can, 2 cans, 5 cans, 19 cans or more as your help 


becomes more skilled or as the condition of the material pj d B L d d Ti 

varies, or, a turn in the other direction reduces the speed. ig an ar ea anh in 
You not only increase the efficiency of your plant but as ; 

better the quality of your product. Unequaled Facilities. for Manufacturing 
Our Catalog tells all about it. Ask for it. a Uniformly Superior Quality of Goods 


REEVES PULLEY €0., ‘“tnouna® Write for rie, Stating Composition and Quantty Want 
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Notches 


Bliss Sanitary Can Body Maker 


- Forms = Solders 


Handles Inside Coated Cans 
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The “‘Bliss’’ No. 12-N Automatic Lock Seam Can 
Body Making and Side Seam Soldering Machine is spe- 
cially adapted for the manufacture of Open Top (San- 
itary) Cans. It notches, forms and solders can bodies 
from 2 to 4% inches in diameter by 2 to 534 inches in 
length and has a minimum capacity of 60,000 can 
bodies in 10 hours. 


It has an automatic feed and mechanical positive 





< blank separator. When Enamel or Inside Coated Cans 
b are to be made, a soldering attachment different to that 
/ shown is used, and all possibility of scratching the inside 


of can avoided. Full details on request. 


“Bliss’’ No. 12-N Automatic Lock Seam Can Body Making COMPLETE HIGH SPEED EQUIPMENTS FOR 
and Side Seam Soldering Machine 


SANITARY AND PACKERS’ CANS 


E. W. BLISS COMPANY 


33 Adams Street 
Representatives for Chicago and Vicinity, STILES-MORSE CO., 562 Washington Blvd., Chicago, Ill. 


Brooklyn, N. Y., U. S. A. 










































Ams Sanitary Solderless 
Sealed Can 








You’d be surprised at the number of dozen No. 
2 Double Seamers that we turn out every week during 
the canning season. 


It is astonishing how the canning industry has 
developed since Ams put his No. 2 on the market. 
Boys and girls run them as easily as if they were 


simply playing. 


If you haven’t yet gotten into the habit of using 
the Sanitary Can and our No. 2 Double Seamer, you 
are missing one of the best money making propo- 
sitions on the market. 


One thing that gives us lots of satisfaction is the 
fact that the man who buys our No. 2 Double Seamer 
gets more profit out of it than we do. 


MAKES MORE MONEY THAN WE DO 


From now on until the close of the season the Canner will 
just make things hum, and there is nothing that we know of 
that will add so much music and harmony to his work as our 


| No. 2 Automatic Adjustable Double Seamer 


The simplest, easiest and most satisfactory Double 
Seamer ever made. 
must accept their verdict. 


THEY ALL SAY SO, and we 





GLAD TO ANSWER ALL QUESTIONS ie int te SUE al 


MAX AMS MACHINE COMPANY 


European Office : Corso Valentino 13, Torino, Italy 


No. 2 Automatic Acjustable Double Seamer 


Mount Vernon, N. Y., U. S. A. 


South American Office: Buenos Aires, Argentina, S. A 





























































Can Machinery 


Our New Automatic Heading and 
Squeezing Machine 





For Square, Oblong and Oval Cans 


These machines will increase 
your production from 40 to 60 
per cent without increased cost. 
Skilled labor not required. 
‘Time necessary to change sizes, 
six minutes. Don’t forget, we 
also make a general line of can 
maker’s machinery. 


The Ghas. Stecher Go. 


(Not Inc.) 


108-128 N. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special auto- 
matic machinery, machine tools, presses and 
dies; also manufacturers of can earing machinery. 
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SPECIAL EASTERN ACENT FOR 
The ‘*Sprague’! 
Line of Canning Machinery 


“Hawkins” Continuous 


IF Capper, Colbert Rotary 
TIS Tomato Filler, Model 
pee ne “M”’ Corn Cutter, Corn 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 


for Canning 
Purposes 


500 Page Catalogue 
for the Asking 
Don’t Worry, 
ask me, I'll 
get it for you 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 


“‘Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 
Correspondence Solicited 


My Motto: 
The Buyer Must be Satisfied 




















Chisholm-Scott 
Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, General Manager 


FACTORY: SUSPENSto BRIDGE, N. Y. 


Branch Office 
with Sinclair-Scott Company 
Baltimore, Md. 


Operating Patents of 


Cc. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 





Some recent offering in the trade induces us to re 
mind any prospective user of Viners infringing eur 
patents, which cover all known means of vining 
green peas, that any bond offered should be perpetual 
and good for at least three times all possible royalty. 
It is not generally understood that the person using 
an infringing machine is liable to three times the 
regular royalty charged by the users of a patented 
article. The expiration of our patents in future, will 
not relieve you from liability while the patents are in 
force. None of the bonds we have ever seen entirely 
protect the customer. Have your bonds inspected 
by a competent attorney. 

Yours respectfully, 
CHISHOLM-SCOTT CO. 











































































Hand Tipping 








It is good, but slow and expensive. There 
is always more or less trouble in getting 
good experienced hands to do this class 
of work, and probably when you need 
them most they are liable to strike for 
higher wages, and you must pay them 
what they demand. Be_ independent, 
and at the same time save money. An 


Auto 
| Tipper 


is always ready to work, never kicks 
about overtime, and does the tipping 
more accurately and with less solder than 
hand tippers. This Auto Tipper was 
expressly designed for use on the Hawkins 
capper and is guaranteed to give results 
satisfactory not only to us, but to you. 




















| CHIGAGO SOLDER COMPANY 


il CHICAGO, ILLINOIS 



































HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 
The Best Continuous Automatic Exhauster. Furnished 
.Any Size and Any Capacity Desired. 
For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 
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S.M. RYDER & SON, ‘wine NEW YORK 


YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 
Order it now and get the matter off veur mind. 
RYDER CAN MARKER 


Simple in construction. Basy 
and positive im acttiom. Ready 
for first and every can. pe 
changes for different grades 
instantaneous. Adjustment te 
different size cans quick and 
accurate. Equipment ef type 
bolders and rubber type com- 
plete with every machine. 
Minimum of ink oveneresns 
and type renewals. Mechani- 
cally designed and mecbani- 
cally built. Fully tried eut in 
aine different factories in New 
©. York State, season '@8. Perfect 
<i in efficiency. Lasting in dura- 
i bility. Fully guaranteed. 
onials, etc. 
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Seud fur ist vl users, 








SPRAGUE CANNING MACHINERY 60, ‘SWabash Avenue” CHICAGO 
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The following Advertisement appeared in The Canner during season of. 1908. 
Several extracts having recently appeared in the Trade Papers,. relative to 
“QUALITY CAMPAIGN,” we have decided to republish the advertisement in full. 


Better Canned Goods 


MEANS 


More Canned Goods 
Quality Means Quantity 














Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative influence. 





Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “'the proof of the pudding is in the eating.”’ 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of quality, the housewife’s guarantee of goods of Quality. 


The Sanitary Can 
SANITARY CAN COMPANY 





General Offices : FACTORIES : 
FAIRPORT, N. Y. Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 
New York Office : SANITARY CAN COMPANY, Limited, 
447 WEST FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and ail countries in the 


Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 








DISCONTINUANCES 
Subscribers over one year in arrears will be dropped in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished on application. 





TERMS 
Cash with order for firms not rated or with whom we have 
not established credit relations. Bills for advertising and sub- 
scriptions are NET CASH—no discounts allowed. All accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. S. A. ,Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hold ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered as second-class matter, March 21,-1895, at the Post Office 
at Chicago, Illinois, under Act of March 8, 1879. 








Let us have your ideas on broadening the canners’ 
sphere. 
* * ok 
The number of Eastern canners reporting their to- 
mato vines “giving out” is significant. 
* * * 

Who was to blame, anyway, for starting the sale of 
canned goods under the jobber’s private label ? 
* * ok 

Referring to the Laboratory report in our issue of 
September ist, near the bottom of the first column on 
page 22 it was stated that “The only barrels fit to use 
are good, sound whiskey barrels, with the odor of whis- 
key in them, and alcohol barrels, and not wood alcohol 
but methyl alcohol barrels.” This should have read 
“and not wood alcohol but ethyl alcohol barrels.” 


Packers receiving requests from THE CANNER for 
reports on their crops and the progress ‘of the canning 
season in their localities will confer a favor by giving 
same prompt and careful attention. The season will 
soon be over, which makes us all the more desirous 
of furnishing our readers in all parts of the country 
comprehensive and reliable information as to the out- 
come. ‘ 
2 + 

All packers are cordially invited by National Secre- 
tary Gorrell to send in suggestions in regard to the 
programme for the Milwaukee convention of the Na- 
tional Canners’ Association and allied organizations. 
The officials of the several associations earnestly desire 
to have the best programme ever offered, and all can- 
ners are asked to help with the work by forwarding 
any suggestions which they may think would be of 
value. All communications should be sent to the sec- 
retary of the National Canners’ Association at Belair, 
Maryland. 

a 


The California Fruit Grower reprints an editorial 
from THe CANNER advising packers to get new sten- 
cils and mark their boxes “No. 2” and “No. 3,” in- 
stead of “2-lb.” and “3-lb.,” thereby avoiding the possi- 
bility of being jerked up by the federal food authori- 
ties on a charge of misbranding. ‘The Fruit Grow- 
er’s’ comment in this connection is: ‘Had California 
Fruit Grower been talking again on the above point, 
we think we should have been tempted to have headed 
it ‘What's the Use?’ We feel that way about it, but 
time is a great agent and perhaps even canners and 
jobbers will in time see to it that they are not put to 
further expense in money and notoriety in this simple 
manner and will do the right thing.” THe CANNER 
earnestly hopes so. 

* ok * 

Why shouldn’t American canners supply all the to- 
mato paste consumed in the United States ? Why should 
we import annually several hundred thousand dollars’ 
worth of tomato paste from Italy when our canneries 
are easily able to supply the demand, no matter how 
large it may become? Italian tomato paste to the value 
of $234,695 was shipped last year from a single Italian 
port, Palermo, to this country. This year, however, 
the shipments of this product to the American market 
is expected to be less, as the Chamber of Commerce of 
Palermo reports as follows regarding the tomato crop 
in Sicily: “The tomato crop in our country places is 
of good quality. Quantity, however, is estimated about 
one-third less than that of the preceding crop. This 
fact may influence the price of tomato sauce and tomato 
paste as well as the value of the exports of said 
articles.” 
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Pure Canned Goods. 


Purchase the can with the C in the bottom 





With our four factories our manufac- 
turing and shipping facilities 
are unsurpassed. 
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HE newspapers are once more taking up the sub- 
ject—one which they seem to love very dearly 
of the cost of living. A local contemporary 
a few days since quoted Mr. McGlasson, of 

the McNeill & Higgins Co., of Chicago, as saying that 
“A general advance in the price paid for staple grocer- 
jes may be looked for. Canned goods especially, owing 
to the drought, will be from 10 to 30 per cent higher 
this year than last. Many canneries throughout Iowa, 
Minnesota and Wisconsin are shipping only 25 per cent 
of their contracts, and Michigan canneries are suffer- 
ing even more from lack of suitable vegetables and 
fruits. The market is not much higher today than last 
month, but compared with a year ago the increase is 
considerable.” ‘The same newspaper quotes the mana- 
ger of a large city market as saying that “Canned 
goods today are not worth within 15 per cent of what 
they were ten years ago. Corn, for instance, brought 
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Canned Goods Prices 


$1.25 per dozen in 1900, and today it can be bought for 
go cents. I look for a large increase in all canned 
goods, however, within the next sixty days.” Mr. 
McGlasson understands the situation and is entirely 
correct in charging up such rises in canned goods prices 
as have occurred recently or as may occur this fall and 
winter to the drouth. That and reduced acreage are 
responsible for the advance; certainly the canners are 
not. No class of food manufacturers should be freer 
from suspicion of acting concertedly or otherwise to 
put up prices than they 

We wish we could prevail upon the newspapers to 
tell the public, when commenting on advancing canned 
goods prices, that right through all this talk of high 
cost of living canned goods have been selling for less 
than prices obtainable for the same grade of goods 
several years ago. 


Germany’s Canning Industry. 


O American packers the report of United States 
Consul Talbot J. Albert, at Brunswick, on the 
canning and preserving industry of Germany 
will be very interesting. We, in America, do 

not ordinarily give much thought to the canning in- 
dustry in the countries of Europe, but as time goes on 
we shall probably pay more attention to what fruit 
and vegetable packers on the other side of the Atlantic 
are doing. On this side we are better informed regard- 
ing the canning industry of France than of Germany, 
and lately one or two of our consuls in Italy have been 
sending some extremely interesting reports on tomato 
canning and the manufacture of tomato paste in that 
country. 

Germany’s canning industry is not large as com- 
pared with the scale on which this business is carried 
on in the United States, yet it is, nevertheless, an in- 


dustry of considerable magnitude, as the following fig- 
ures furnished by Consul Albert show: 

“There are 188 factories for putting up canned vege- 
tables and for conserving fruit and 29 for dried pre- 
serves in Germany, the chief seats of the industry being 
in Saxony, Alsace and Hanover. In 37 of the fac- 
tories for canned goods the following quantities in 
hundred-weights are put up yearly: Asparagus, 69,- 
850; beans, 157,022; green peas, 173,837; other vege- 
tables,'222,927. The factories for dried vegetables put 
up yearly the following quantities in hundred-weights : 
Beans, 97,527; carrots, 142,780; cabbage, 24,696; other 
vegetables, 220,000. The other factories put up carrots, 
turnips, celery, red beets, spinach, cauliflower, cab- 
bage, mushrooms, truffles, sago, preserved fruits and 
marmalades. The 42 Brunswick factories deliver 15,- 
000,000 cans of goods yearly, valued at from $1,666,- 
000 to $1,904,000.” 








SHIPMENT OF CALIFORNIA CANNED GOODS SHOWS 
BENEFIT OF ISTHMIAN CANAL. 

As an example of the benefit the opening of the Isth- 
mian Canal will be to the commerce of New Orleans, 
Commissioner John A, Smith, in charge of the Freight 
and Transportation Bureau of the New Orleans Board 
of Trade, cites the movement of a car of canned fruit 
from San Francisco to New Orleans, which has been 
referred to him by the consignees so that the correct- 
ness of the charges may be established. 

Mr. Smith says: “The car was shipped from San 
Francisco July 5 via Pacific Mail & Steamship Co. to 
Panama City; thence by Panama railroad to Colon; 
thence by Panama Steamship Co. to New York and 
thence by Morgan Line to New Orleans. The through 
rate charged San Francisco to New York was 40 cents 


transfer in New York, 4 cents; New York to New 
Orleans, 28 cents, making a through rate of 72 cents, 
as against a rate of 85 cents that would have been ap- 
plied had the shipment moved by the direct rail routes 
—the Southern Pacific or any other—San Francisco to 
New Orleans. The car weighed 40,000 pounds, so the 
saving in freight was $52.00. 

“The movement of this shipment show what it ought 
to be possible for the Cheseborough Steamship Line to 
do in the matter of freight rates from California points 
to New Orleans via the Isthmus, as the distance from 
New Orleans is 601 mile+ less than to New York City. 

“The record that is shown on this one shipment 
should prove conclusively the enormous. benefit the 
opening of the Isthmian Canal will be to the commerce 
of New Orleans.” 




















Anchor yBranD Nion-Acid 


Used and approved by many of the largest canners in America. 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 


Soldering Flux 
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The week has shown the development of more general inter- 
est in canned goods than has been noted for some time. Buyers 
are beginning to appreciate the fact that there is likely to be 
a considerable shortage in the larger staples, and in a great 
many cases the upward trend of values reported in some arti 
cles has stimulated a movement that is likely to cause a elear- 
ance of stocks before the fall has progressed far. In some of 
the larger jobbing quarters it is asserted that sales of canned 
goods to the retail trade have been on a larger scale than usual. 
In one quarter it was stated that the August sales were far 
ahead of those in the same month in any recent vear. Almost 
all articles in the list have felt the effect of improved interest 
from the retailer, and as the retailer did not buy futures freely 
it is held to be certain that he will have to buy considerable lots 
between now and the turn of the year to meet actual require 
ments. 












































































It looks bad for tomatoes at the present time. It was a fore- 
gone conelusion weeks ago that the West, as a whole, would 
have a very light tomato pack, and now it appears a certainty 
that the total output of the United States this season will be 
decidedly light, easily enough to lift prices onto a higher level 
and sustain them there. Already the tomato market has ad- 
vanced and shows every indication of advancing further. The 
tri-states territory is, naturally, being by far the most im- 
portant tomato cannirg section of the country, the center of 
interest, anl all reports from that direction during the week 
reviewed have pointed unmistakably to a small pack of toma- 
toes in a section which averages about two-thirds of the entire 
tomato pack of the country. 

Readers of THE CANNER are requested to take note of the 
remarks and conclusions of our special correspondent at Balti 
more in his letter in this issue. He shows plainly enough what 
the situation in the East is like. As THE CANNER sees it, every 
indieation at the moment points to an exceedingly small pack 
of tomatoes as compared with packs for the past several sea- 
sons, also to an advancing market ahead of us, especially when 
the jobbers wake up to the actual situation. There has been 
a great deal of talk during the past thirty days about ‘‘ short 
erop,’’ ‘‘short aereage,’’ ‘‘short pack,’’ but it appears now 
that the actual situation is even worse than was thought. The 
tomatoes are not on the vines and therefore cannot he packed, 
no matter how favorable the weather from now on. THE 
CANNER learns from correspondence with parties in close touch 
with the Baltimore situation that the tomato packers there are 
very short and that some of them are buying against their 
future sales, and very few are offering at any price. As one 
leading Baltimore packer says in a letter to THE CANNER this 
week, ‘‘I don’t believe it would be possible today to buy 25,000 
cases of No. 3s in Baltimore at 75¢ per doz. Jobbers don’t or 
won't believe it as yet, but they are going to be beautifully 
left, or else ] cannot read the signs of the times.’’ 

It would seem that the 1910 tomato canning season is des- 
tined to bave an early ending in many localities in the Tri- 
States, that is, Maryland, Deiaware, and New Jersey. This 




























WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you spot cash on all your sales 
without your haging to assign the 
accounts; 


Will not freeze your canned goods; and— 
Haye plenty of money to pay losses if 
building should collapse. 





Their Chicago address is 225 E. UWMinois St. Write them 














statement is based on reports received by THE CANNER during 
the last week or ten days. ° 

A telegram received from Cambridge, Md., at the hour of 
going to press says: ‘‘This will be biggest week; 50 per cent 
factories not running full time; many fields entirely exhansteg. 
nearly all will be this week; conditions worst in years, Bay. 
timore has not packed 25 per cent as compared with same date 
last year; bidding high for raw material and buvers getting 
excited, Heard today of offers of S0c; I am able to buy 
at ie, ‘ 

Everybody is eagerly watching the progress of the corn pack, 
about which the reports, as usual, are more or less conflieting 
although quite a number of the more recent advices received hy 
'VHE CANNER from packers in various parts of the country told 
of expectations for outputs below normal, in some cases very 
much below. However, we publish elsewhere in this issue re. 
ports from corn canners in principal packing sections and read. 
ers can judge for themselves as to what the outcome of the 
season’s operations will be. 

Tomatoes—A decided increase in jobbing interest ig yo 
ticeable, as in canned vegetables and fruits of all descrip. 
tions, and the market is higher than a week ago, and very 
firm at the advance. Jobbers want tomatoes, and demand 
has really started up, yet the average buyer hesitates to 
pay 75¢ f. 0. b. East, which is the market today on No, 3 
standards. Indiana canners quote new No. 3 standard toma. 
toes at 80c, but few are willing to sell at all, as the disap. 
pointing pack to date and the discouraging outlook does not 
warrant them in doing so. We have heard of an offer of 
80c f. o. b. factory for Indiana standard 3s being refused, 
The offer was made on Tuesday. 

Corn—THE CANNER hears it said that, barring the oecut 
rence of a killing frost, there is yet plenty of time in whieh 
to make a good-sized pack of corn, but the advices which 
have been received this week from leading corn-canning dis 
tricts have, nevertheless, not been of a character caleulated 
to encourage the idea that there is very much of a probability 
of a big pack this season. We publish a goodly number of 
corn packers’ reports in this issue, and they furnish very 
good reading at this particular time, when it isn’t known 
for a certainty which way things are going to turn out. 8 
far no damage has been done by low temperature, though 
there was a touch of the hoary stuff in northern Illinois last 
Friday night. Illinois corn may be quoted at 75e delivered 
here, or 72%c f. o. b. factory. Sales on the basis of Tie 
delivered were made in this local market this week, and we 
hear of a block out of which some more is being offered at 
this figure, though subject to confirmation. New Indiana 
and Ohio standard is priced on the basis of 70e f. 0. b. We 
hear of no offerings from Iowa. Packers in the West have 
not yet come into the market with more offerings. Westen 
Country Gentleman is quoted at 80¢ to 85e¢ per doz., f. 0. b. 
factory, according to where packed. 

Peas—The situation is unchanged, continuing strong, with 
more or less interest manifested by the jobbing trade. Stocks 
are decidedly depleted, the limited number of packers who 
have any peas holding for higher prices, when the quality 
is good. There will be no change in the pea situation until 
buyers reénter the market, when, in all probability, they 
will be compelled to pay higher prices. : 

Pineapple—There are no offerings of Hawaiian sliced pine- 
apple being made, as packers are heavily sold up and waiting 
to see how the pack turns out. One very large concern Is 
quoting only one grade of sliced, No. 2%, at $1.50 f. o. b. 
San Francisco, Seattle or Honolulu. This concern is entirely 
withdrawn on whole pineapple and on cubes, except cubes 
in glass jars. ; 

Sweet Potatoes—New pack No. 3 sweet potatoes, described 
as ‘‘choice extras,’’ are offered f. o. b. Baltimore for prompt 
shipment at 70¢ per dozen. _ 

Fruits—The feeling on all descriptions is firm. California 
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STORAGE (act Sood ond es 


loans on goods in store. No cartage or switching charges on 
carload lots consigned in our care. Drop us a line for rates, 


and further information. THe Kepler Warehouse Co. 
and Lake Connections 349-403 N. Water St. Established CHIC AGO 














Warehouses C and D, Insulated Building, 1876 
05-207-209 E. Indiana St. 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- 
veyor, a perfect spiral 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








Standard Link-Belt Conveyor 





Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators——Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the widest range of manufacturing facilitiesof any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building. 141 Milk Street, Boston, Mass. 




















Dependable Gas Service 
FOR At a saving of 50 per cent is 


obtained by the installing of the 
Packers’ Cans 


POPE 
“Clean & Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY 


CHICAGO OFFICE, 204 Dearborn St. Muskegon Mich 
+ e 
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kinds are pronouncedly firm, but we have failed to hear of 


transactions in the local market this 


any very important 
week. Offerings, of course, are very limited. Michigan 1910 


packing peaches are quoted at: No. 2% unpeeled yellow pie, 
75e; No. 10 unpeeled yellow pie, $2.35; No. 24% peeled yellow 
water, $1.10; No. 2% peeled yellow 10 degrees, $1.25; No. 10 
peeled yellow, $3.50. 

Demand for new peaches has lately been extending, ac- 
cording to a Baltimore report, to the other grades besides pie 
peaches and seconds. This report continues: ‘‘ During this 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1910 packing canned fruits are as follows: 
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Ls a — 
Variety. aS af AEG MZ oe ies 
68 cx sks s& 6,8 62 
Zn ZA Zn Zn Z> Zh 
Apple® ..é..6 $1.75 $1.60 $1.40 $1.25 $.... $1.00 
Apricots ..... 2é 1.85 1.60 1.30 1.20 ee $646 
Apricots, pid. .... 2.15 dics - 1.25 ethics erie ase 
Apricots sliced 2.75 wees es . wees muiieds see sak 
Assorted .... ... Dame ‘ Vahe a ames inc 
Cherries (R.A.) .. 2.00 1.75 1.35 1.25 1.20 1.15 
Ch'r’es (Wht.) .... we 280 = 1.75 1.35 1.25 1.20 1.15 
Che’r’es (BIk. .... «sis ates odie ease 1.25 1.20 1.15 
Gr’pes (W.M.) 2.00 1.50 1.40 1.10 1.00 .90 85 .80 
Peach’s (Y.F.) 2.30 200 1.70 1.30 1.20 1.05 a nna 
Peach's (L.C.) 2.30 2.00 1.70 1.30 1.20 1.05 ee 
P’ch’s (L.C.8.) 2.30 2.00 1.70 1.30 1.20 1.05 _ 
P’ch’s (W.H.) .... ete Suet 1.30 1.20 1.05 1.00 
Pchs. (W.H.S) .... ease oope 1.30 1.20 1.05 $ae0 BERS 
Pears (B’tl’tt) 2.60 2.35 2.00 1.80 1.55 1.35 1.15 1.00* 
Plums (G.G.) .... as eée ro ease ane er 
Plums (Egg). 
Plums (G. D.) 
Pi’ms (D’'m'n) 
*Peeled. 
> > 
Ss Ox a a < - > 
Variety. w Soom © Sarg o RE of OF mo etsy 
RSE SkSOBOkS oS Ss? SS Sage 
IZU0ZHZC Zn Zn 4Z> Ah AZM 
Apples $4.00 $3.75 $3.50 §$.... §$.... a 
Apricots ............ 5.50 Sees 4.25 és e608 bes ° 
Apricots, peeled..... .... a 4.50 ‘ 3.00 Waals 
Apricots, sliced..... 5.50 <n ° 3.00 ene 
BO rrr see ° Seee Snes 
Cherries (R. A.).... enas 5.25 4.00 Pe 
Cherries (White).... nate 5.25 4.00 ones 
Cherries (Black).... esee 5.25 Pe sake 
Grapes (W. M.).... 4.00 3.00 2.25 2.00 
Peaches (Y. F.)...-. 4.75 3.50 3.00 bet ig 
Peaches (L. C.)..... 4.75 3.50 3.00 acd - 
Peaches (L. C. S.),. § 4.75 SEO. < .0- as os 
Peaches (W. H.)... $e 3.50 3.00 2.75* ia 
Peaches (W.H.S8S.). .... ey 3.50 cane is — 
Pears (Bartlett).... 6.25 5.75 5.00 4.50 < 2.85 3.00 
Plums (G. G.)...... adhe ies tiene aon 1.90 2.15 
Plums (Egg) ....... aS - 1.90 ‘xuerd 
Plums (G. Drop)... .... eéee adam a ge oaae 1.90 ““ 
Plums (Damson) ... ¢... Bede shee ebns 2.25 1.90 


*Peeled. 





week the buying of unpeeled pie peaches and seconds in 
water increased largely, and the market for those two grades 
is stronger at the close of the week. There was additional 
buying of the standards and extra vellows in a small way. 
Should the canning season for any reason come to an end 
earlier than now expected, there would be some advance 
from the present low quotations.’’ 

The prevailing quotations on peaches there are 62%ec for 
No. 3 unpeeled pies, $2.00 for No. 10s, and 80e for No. 3 








peeled pie whites or yellows; $3.25 for No. 10; 821e to Sie for 
$1.10 to #1.15 for No. 3 standard white, $1.15 to $1.99 for 


No. 3 standard yellow, $3.75 for No. 10 standard yellow: 
$1.35 for No. 3 extra select yellow peaches in heavy syrup, 
Quotations at Baltimore on other varieties of canned fruits 
are as follows: Pineapples, No. 2 seconds, sliced, eyelesg 
and coreless, 70e to 80e; No. 2 standards, sliced, eyeless and 
coreless, 90c to $1.00; No. 20 extra standards, sliced, eyelegg 
and coreless, $1.20 to $1.30; No. 2 extra faney, sliced, eveless 
and coreless, $1.40 to $1.50; No. 2 extra fancy, grated, $1.50 to 
No. 3 standard pears, 75c; No. 3 extra standard pears, $1.95 
to $1.10. No. 2 standard red cherries, 70¢ to 75¢; No, 2 stan. 
dard white, in syrup, 85c; No, 2144 extra white, $1.75, No. 2 
standard strawberries, 65¢ to 70c; No. 10 standard, $4.00; No, 
2 preserved, 90e to $1.00. No. 2 standard raspberries, black, 
8244e to 85ce; red, 90ce; No. 10 standard, black, $5.00; red 
$5.50; No. 2 extra preserved raspberries, $1.25. No, 2 stan. 
dard blackberries, 65¢ to 70e; No. 10 standard, $5.25. No, 9 
standard gooseberries, 774%4¢ to 85c; No. 10 standard, $5.95, 

Apples—New packing No. 10 apples from Pennsylvania 
were sold to Chicago buyers this week on the basis of $2.59 
f. o. b. faetory. We hear Indiana No. 10 standard apples 
offered at $2.45 f. 0. b. factory, New York No. 10 apples at 
$2.65 factory, and Michigans at the same figure. 

Lobster—Lobster will be a short delivery on contracts, 
In most eases up to $4.50 per dozen has been paid for both 
talls and flats. The total pack is said to have been about 
50 per cent short. 

Cove Oysters—The market on firm and 
fairly active. We quote the following f. 0. b. prices on 
Chesapeake Bay packing: No. 1, 1% oz., 40e; No. 1, 4 oz, 
70e; No. 1, 5 oz., 75e; No. 1, 6 oz., extra selects, $1.75: No, 
2, 3 oz., 85ce; No. 2, 8 oz., $1.40; No. 2, 10 oz., $1.50; No, 2. 
12 0z., extra selects, $3.00. In addition to these spot quota- 
tions, we hear the following prices on future Chesapeake 
Bay oysters f. 0. b. Baltimore: No. 1, 4 0z., 65¢; No, 1,5 
oz., 70e; No. 2, 8 oz., $1.20; No. 2, 10 oz., $1.30. 

Sardines—The feature of the domestic sardine market has 
been a strong and advancing tendency. Reports from East- 
port, Me., make it certain that unless a remarkable change 
takes place very shortly the season ’s output of domestic fish 
will fall considerably below last season’s. Packers’ agents 
are refusing to accept additional orders at any price. In 
some cases domestie packers have wired refusal to sell quar- 
ter-oils at less than $3.50 per case, f. 0. b. Eastport. There 
are orders in hand now to take care of the daily output for 
the next two months under present factory capacity. A 
good demand has been noted for *, mustards, with sales up 
to $2.50 per case f. o. b. factory. 

Strohmeyer & Arpe, New York, in a report on imported 
sardines, say that ‘‘there is no perceptible change in the 
French situation; fish are searee, particularly the small fish 
which are wanted for the American trade, and in Portugal 
they have no small fish whatever. The demand for Portu- 
guese sardines is exceptionally good. In Norway there is 
quite a searcity of fish, and prices are very firm. Demand 
continues nicely.’’ 

Salmon—-The great strength of the salmon situation was 
shown here this week, when a sale of spot red Alaska was 
consummated at $1.75 per doz., the highest price in years. 
The demand from the trade for salmon continues good, but 
stocks to meet it are decidedly small. 

The shortage in the salmon supply for at least two seasons 
is very evidently recognized by the jobbers. This is shown 
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DO YOU KNOW 


That a large percentage of your goods are sold under 
their brands exclusively? Go to your grocer and see 
how the consumer purchases. They ask for a can 
of “YOUR BRAND” of goods, so why are you 
not up and doing? Protect your brands which means 
protection for yourself as well as your customer. We 
will give you a report on your brands, without charge. 


Trade Mark Title Company 
Fort Wayne, Ind. 

















KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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py the promptness with which they confirm orders at the 
recent opening quotations. rhe Pacific Coast salmon packers 
gre reported in some cases booking orders for 1911 packing, 
which is a most unusual condition. 











| Pickles and Kraut 


Pickles—Harvest is practically over, and there is not over 
50 per cent of an average crop of cucumbers. This estimate 
js considered high by many in the business. The demand 
for the finished product is steady, buyers taking care of 
their immediate wants. The market today is $7.00 to $7.50 
for 30-gal. barrels, 1200s; 45-gal. 1200s, $8.00 to $8.50, f. 0. 
b. factory. 

Sauerkraut—There is no change to be noted in the market 
on this article. The prevailing price on 40-gal. casks is $5.00 
f. o. b. factory. 

Cauliflower—60-gal. casks, imported, to arrive are quoted 
at $10.50, delivered Chicago. The outlook for domestic cauli- 
flower is not good. In some sections the crop is practically 
a failure. 








yj sCanners’ Supplies 


The American Can Company are not quoting for publica- 
tion, but will make prices known on aplication to their vari- 
ous offices or through their traveling representatives. 

The Sanitary Can Company has established 1910 can prices 








as follows: 

Season Prices, Plain. Enamel. 
tac) os cen en eae ianceeewes hasaae - - $10.75 $13.75 
PL 21, C Suess ckwesenengeeeeeeebeae sos 3498 18.25 
MEG D5. civewsslceccaeneds Mr Per en --- 19,00 23.00 
EE 1 SG.5 sion ce bedesbidebeeWeesbcbade - 19.50 24.00 
«Gin unk kb wale he omda ae pesak rated 20.00 24.50 
Ns cesses ived hoy bobss Cneeee ee eee 22.00 26.50 


M650 $Siels f0'd.0.0.0'sb0 eh 006seadedseses -- 43.00 53.00 
| The Continental Can Company will quote prices on applica- 
tion to their various offices. 
The Wheeling Can Co. will quote prices on cans on applica- 

tion at their Wheeling office. 

The United States Can Company will quote prices on 
standard packers’ cans upon application and quote as follows 
on Sanitary cans: 


Plain. Enamel. 
MM Dutaba-décds de bles gs asthe saS Pid Sau $10.75 $13.75 
ES Se ne rere er ee 14.75 18.25 
ED Lo cin dadig ada hhc ee etna eae wee 19.00 23.00 
MRA A. < sialdwie sc lemalbdes apide Rae ae 19.50 24.00 
Mi oi a.c/s kiss Salad hla sce’ cats oe Geen 20.00 24.50 
NS oo hn ra didn. ob sie dadaesihacke 22.00 26.50 
RT Cr Se -PN tb cask bits se ania dad occupy 43.00 53.00 


Pig Tin—The week opened with a ‘‘paper’’ advance in 
this market, made to put it on a level with the foreign 
market. But ‘‘what’s the use?’’ The consumer won’t buy 
except to cover his pressing needs, and that policy consist- 
ently adhered to will break up any corner that ever was 
attempted. 

We don’t believe the bull party can take up all the tin 
that is thrown at them at present prices. 

No business of any account was accomplished at the high 
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price, and it has consequently gone down again to the 
extent of some 60 points, and we quote the market as fol- 
lows, f. 0. b. New York: 


Spot. Sept. Oct. 
ye "Ra 35.40 35.00 
C00: A PO ccctcienascuseeee = -aeoe . ohana 


Tinplates—Prices f. o. b. mill: 
Bessemer Steel Cokes. 


BTN IN (8.5 oo) hx as « Susi leon) dcaxecird dase: da onan = gS $3.75 
IS 5 ehp fuse: 2d 5. desea «the: Bie vere sei A incase hows s-0 glee 3.60 
I a 85:56 Ss asda od ates 09 see anes sarnieen 3.55 


ee eT ee ee eee eee Te 3.50 


THE DELINEATOR FOR OCTOBER. 


In The Delineator for October Erman J. Ridgway 
uses the words, “Mein Freund,” spoken by the Kaiser 
to Mr. Roosevelt, as a text for editorials that reveal 
the strong personality which is shaping the magazine 
on broader lines each month. 

The leading article of the month is a description of 
“Woman’s Fight Against Graft in San Francisco,” by 
Elizabeth Gerberding, who was one of the leaders of 
the Women’s League of Justice. Mrs. Gerberding’s 
startling story of what happened to the California re- 
formers is really a tale of a modern inquisition in 
which many an advocate of civic righteousness suffered 
social and commercial martyrdom. Such a daring and 
circumstantial arraignment of corrupt government 
never has been published in any magazine that makes 
a direct appeal to women. 

“The State Fair,” by E. W. Randall and William 
Kirkwood, is a study of the development of the educa- 
tional possibilities of the annual events that once meant 
a combination of vegetable exhibits and horse races. 
The second installment of Anne Forsythe’s experiences 
while “Seven Times a Servant,” sets forth what hap- 
pened to the college girl when she tried to be a waitress 
in a New York apartment. Emily Post answers the 
question, “What Makes a Young Girl Popular?” and 
Gwendolen Overton writes of “The Exclusive Society 
of Mexico.” 

The fiction includes “Each in His Own Tongue,” 
by Louise M. Montgomery, a tale of rare quality ; “The 
Harnessing of Pegasus,” by Grace MacGowan Cooke, 
one of the author’s best short stories, and “Mrs. Bank- 
hurst to Dinner,” a charming bit of comedy. “The 
Unforeseen,”’ a serial, by Mary Stewart Cutting, 
reaches a climax of compelling interest. 

“The Man’s Magazine Page” is, as usual, amusing 
and original, a clever bit of burlesque that persons of 
every class will enjoy. 

















LISTEN, MR. PACKERS er ctsine tines roa 

* , ; 
9 m @ your canning business profitable is 
you in selling the output of your factory, who will give special attention to your account. You 
may need other things besides this—but a good, live, interested broker is one of your greatest 


needs and aids to the profitable conduct of your canning business, and you know it. We'd like to 
talk the matter over with you. Why not get in touch with us? 


W. S. KNIGHT & CO., Chicago, Il]. vances ‘ov constexments 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Department) 


a broker who will truly represent 
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RocHEsSTER, N. Y., Sept. 12, 1910. 

Epirork CANNER: The evaporated apple season is opening up 
here this year much earlier than for several seasons. . Apples 
have begun dropping quite badly the last two weeks, and as a 
result the evaporators have started up running principally on 
chops. The fruit is large, however, and they are now begin- 
ning on white stock, and carload lots will be ready for ship- 
ment in another week. Most of this stock is made from unripe 
apples, and for this reason is not especially desirable, but is 
selling from 5e to 6¢ loose to the maker. The crop was esti- 
mated all summer as being slightly larger than last year, but 
of much better quality. From all reporis received Curing the 
past week, however, the output will be considerably larger than 
last year. The quality has been going back, and as a result 
the evaporators will have very large fruit to work up, and at 
the same time barreling stock should average much better, 
both in size and color, than for the past two years. 

The green apple buyers have been doing very little up to the 
present. The farmers are talking $2.50 to $3 a barrel for No. 
1 winter fruit, while the buyers consider $1.75 to $2 full value. 
General conditions at the moment appear to be in buyers’ favor. 

There is very little doing in evaporated apples for later ship- 





ment. The market is now nominally 7c to 7*\e, f. o. b., in 

50-Ib. boxes. Waste is quotable at 1%4c to 1*4c, and chops 2c, 

both f. o. b. shipping peint, in bags. C. C. HALL. 
Portland 











PorRTLAND, ME., September 12, 1910. 
The packing of sweet corn in Maine pro- 
gresses at a snail’s pace. That the season is backward no one 
can now doubt, for I do not believe more than half of the 
factories are in operation today, although all will probably be 
when this letter is published. Slowly, but surely, cold weather 
is approaching and with it comes frost. Aceording to the old 
farmers, we in Maine should have a heavy frost on the full 
of the moon, that is, the 18th inst., while, according to the 
Weather Bureau, the moon has nothing to do with it. Alas! 
What can we poor mortals do but pay the bills? 

If I remember aright, ‘‘we were to have an extra large 
pack of corn,’’ but | have heard but little lately from that 
source of misinformation. If Maine gets an average crop of 
corn, it will do well; but an average crop will not fill the 
demand. Why? Because we have no surplus left over, and 
many have not bought, while more have only contracted for 
part of their wants. Further, the general lines of canned 
goods are short so far, and bid fair to be more so. This, 
coming at a time when there is a return of confidence, and 
an increased consumption, naturally tends to higher prices. 

There has been no change of market quotations, and no call 
for corn, all waiting; hence one might say that conditions are 
nominal. That is ‘‘ just the size of it.’’ 

The blueberry pack is over, and deliveries will vary, only 
50 percent being the average according to the present outlook. 
The inquiries come from every source and every section. While 


EpitoR CANNER: 


no one seems inclined to pay an advance, it would do no good 
if they did. No one can successfully ‘‘make a silk Purse out 
of a sow’s ear,’’ or a Maine blueberry out of a souther 
whortleberry. : . 

In order to make good for ‘‘pie fillers,’’ the 


. consumer 
will naturally turn to the ‘‘ good old apple tree.’’ 


Up to this 


time the answer is not so clear as one could wish. If om 
measures by the national agricultural reports, Maine js very 
short, while it is the impression (mark, the impression) of 


apple buyers that there are a few more apples than a year ago 
Still, Jast season the crop was short. While the canners = 
busy on corn, little attention is paid to other branches, henes 
inquiring buyers cannot get prompt replies, for the excellen 
reason that they do not know themselves. I hear nothing now 
of the $2.25 price and buyers seem unwilling to pay $2.50, 
The catch of sardines is below the normal, so far, and old 
packers believe that it is to be a short year. The western or 
Caseo Bay, packers have done better than those of the Pasa. 
maquoddy, or Frenchman’s Bay, but at the best are far bepind, 
all refusing orders all the time. I look for a.$3.25 price on 
oils very soon. 
The demand for canned codfish flakes is increasing, and fast 
while there is a revival in the demand for blue-backs, owing to 
the stronger market on salmon. INDEX, 





Seattle 











SEATTLE, WASH., September 10, 1910, 
EpiroR CANNER: As each day goes by and brokers continue 
to get confirmation of orders placed prior to the naming of 
prices subject to approval, the judgment of the packers in 
naming the new prices at quite an advance over last year js 
receiving complete vindication. Seareely an order has been 
withdrawn or even reduced, and, as many of the packers were 
largely oversold, it is safe to say that the pack has been pretty 
thoroughly moved from first hands. : 
This is especially true of Alaska Red salmon, the grade of 
largest production. What effect the placing of this salmon on 
a retail basis of 20 cents a can, instead of 15, would have upon 
consumption was of course a matter of some conjecture, but 
the confidence of the trade at large in their ability to dispose 
of their present pack on this basis has been thoroughly demon- 
strated, and the steady demand at present prices, an advance 
of about $1.50 per case on Alaska red and $1.00 on Alaska pink 
over last year, is a favorable indication. In view of the steady 
advance on other food products, this increase does not seem 
unreasonable, and that this is not a mere greedy grab of the 
packers to take advantage of a big demand is indicated by the 
increased cost in the price of production as well as the follow. 
ing table, which shows the great decrease in this vear’s produe- 
tion from that of last season: 
Sept. 1, 1909. Sept. 1, 1910. 





BE Is 6s btn oan pea saes 291,000 250,000 
Sockeye and Reds......:............3,504,000 2,000,000 
OS eee ee 395,000 400,000 
yo OO he errr, Pee 1,850,000 $50,000 

I a ire apace cca ik. ens. ore See 6,040,000 3,500,000 





























Fresh Oyster Cans | 


“Snapvise” Slip Cover and “ Sealvise” Friction Top Represent Perfection in Oyster Packages. 
Easily and Securely Sealed. 


Send for Illustrated Descriptive Pamphlet of Oyster Cans. 


Southern Can Company 


Baltimore 
PACKERS’ CANS AND GENERAL LINE, ATTRACTIVE LITHOGRAPHING 
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To the users of 


SANITARY CANS 





During the packing 
season you have no time for experiment- 
ing or delay. Our untiring efforts along this line 
have resulted in the manufacture of a Sanitary Can that meets 
with our customers’ entire approval. 


We rent or sell what we consider the best } 


DOUBLE SEAMER 


on the market and are prepared to furnish same on short notice. 


We have competent men to INSTALL Double Seamers free 
of charge. 


We also carry a full line of REPAIR PARTS. 


The high quality of our Sanitary Cans is established and we 
will appreciate your patronage. 


We also make a full line of STANDARD SOLDERED CANS 
with Solder Hemmed Caps. 


THE UNITED STATES CAN COMPANY 


0. C. HUFFMAN, President CINCINNATI, OHIO 
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This comparison shows that the present supply is only a 
little over half of what it was a year ago, and it will be re- 
membered that last year’s pack was swept from the market in 
a comparatively short time, showing that it was not any 
greater than the consumption. In addition to these facts con- 
cerning the shortage of this year’s pack should be considered 
the large advances in the cost of tin plate, labor and cannery 
supplies, as well as a great increase over last year in the cost 
of fish. On Puget Sound, for instance, where last year packers, 
owing to an abundance of fish, bought Sockeyes at 15 cents 
from the fishermen, they have this year paid 30 cents and in 
some cases more. The same applies to several of the other 
grades. Following are prevailing prices, f. 0. b. Pacifie coast 
terminals: 

Alaska Reds—Talls, $1.35; flats, $1.50; halves, $1.00. 

Sockeyes—Talls, $1.65; flats, $1.80; halves, $1.10. 

Chinooks—Talls, $1.75; flats, $1.90; halves, $1.10. 

Pinks—Talls, 80 cents. 

Chums—Talls, 72% eents. 

Medium Reds—Talls, $1.25; flats, $1.40; halves, 80 cents. 
Alaska Kings—Talls, $1.35. 
SocKEYE. 


New York e 


New York, September 12, 1910. 

Ecrror CANNER: Salmon—This article remains the strongest 
in the list. Pending a delivery of stock bought on contract 
loeal jobbers have found it difficult to fill orders for urgent 
retail wants. This has been particularly the case in red Alaska 
fish. Nominally quotations are $1.70 to $1.75 per dozen, but it 
is very difficult to buy anything under $1.75. This figure was 
paid during the week on several small lots for local account. 
It is to be noted, however, that no buyer is taking more than 
he needs to fill orders. The few lots reaching here from Liver- 
pool have been resold. It is not likely that more stock will be 
imported from that quarter, since it could hardly arrive before 
deliveries of the 191) pack are on the market. There are no 
lots of medium red and Cohoe salmon here. Sockeye talls, flats 
and halves are out of the market from first hands. A good 
deal of business has been done in halves locally for fall delivery 
out of the new pack, and anything here would bring $1.25 per 























‘* George, do you remember the conversation you and I 
had a couple of weeks ago about canning factories running 
all the year and you said ‘there was plenty of material to 


can?’ Just read this ad and see if it is not up to you to 
_make good:"’ 


“ WANTED — The advice of a thoroughly experienced 
man, how to keep a canning factory running the year 
around with good results, when same is situated in a fruit 
and tomato section, without fruit and vegetables during 
winter and early spring. Address ‘B’ care THE CANNER.” 


‘* That's all right, Mary, and I am writing THe CANNER 
today offering a cash prize of ten dollars for the best 
suggestion along that line, and, as good ideas are sometimes 
in the gray matter of inexperienced persons, the offer is 
open to every reader of THE CANNER.” 

‘* Strange how these little talks which we have at break- 
fast time stir up the thinking people. 














dozen. Spot pink salmon is stronger at $1.05, with up ¢ 
$1.0714 paid in a small way on a special brand. There A Me 
lots of Columbia River salmon to be had from first hands 
It is held to be probable that there will be some reduetion j, 
consumption of salmon as a result of the material rige ra 
cost to the consumer. It is, however, argued that the enhanced 
cost to the consumer will be less noticeable than the rigg ; 
value to the retailer, since the latter has for years exacted . 
larger than normal profit on this article. ’ 

Corn—State packing prospects show some improvement, It 
is to be noted, however, that packers are not offering futures 
to any extent. The fact that considerable lots were sold early 
in the season, coupled with the knowledge that other important 
sections will show a shortage, has encouraged State packers to 
hold back. Old State corn sold on the spot this week at 87 he 
to 92%e per dozen for fancy, and the inside figure was refuseg 
by one holder late in the week. Southern Maine style corp is 
firmly held, and business in standard grade was booked at 
72\%ye to 75e per dozen at factory on 1910 pack. In most 
cases, however, packers are out of the market. Old pack ig 
hard to get at less than 7744c per dozen, f. o. b. facto 
There are some lots of Western corn to be had at 72i%e fae. 
tory, but as a rule buyers are not taking hold. There is on 
the other hand, no pressure to sell in any quarter, and in most 
eases the outlook is considered good for a firm market all 
through the fall, contingent upon a normal production. 

Peas—Trading is restricted largely because of the scant 
offerings in grades most wanted. High grades in State, West. 
ern and Southern packing are offered very sparingly. A good 
No. 2 sieve State sweet cannot be secured under $1.45 here, 
Some ordinary quality has been picked up around $1.35 to $1.49 
per dozen. Western No. 2s are scarce at $1.35 to $1.40. There 
are few lots in Southern packing to be had at less than 82lbe, 
f. o. b. factory, for standards. It appears that the packers 
holding the few lots carried over are not disposed to move the 
goods at this time, the feeling in most quarters being that 
more money can be had by holding for the later market. It jg 
conceded that the pack and earry over will not be sufficient 
to meet actual wants of consumption between now and the next 
pack. 

Tomatoes—Market prospects are decidedly better. There hag 
been a larger buying interest in both spot and futures locally, 
and this in conjunction with the activity reported in Western 
jobbing centers has added to the strength of the market. Sales 
during the wéek were reported at from 67%e to 72%e per 
dozen, f. 0. b. factory, for full standard No. 2s. It is econsid- 
ered difficult to buy full standard No. 3s at less than 70e, fae- 
tory. There seems to be no doubt in the minds of some factors 
here that the Southern pack will fall short of early expectations, 
but local jobbers are slew to aecept short pack reports. It is 
1 fact, however, that they are watching the development of the 
early pack with a good deal of interest. From New Jersey 
points reports have been far from encouraging, and there seems 
to be a certainty that the early pack, at least, wili be less than 
normal. Higher prices for the raw stock in the green fruit 
market, it is said, have been responsible for the increased cost 
to the packers. No. 2s and No. 10s in both spot and futures 
get more attention. The No. 10 are reported to do better be- 
cause of the fact that large ketchup makers have taken up a 
good share of the old pack. On the No. 2s sales are reported at 
52%4e, factory, for full standard grade, but it was difficult to 
secure many lots at the figure quoted. 

Canned Fruits—State No. 10 apples are strong. The move- 
ment, however, is light so far as local dealers are concerned. 











Would You Dress a Pig in Silk? 


No? Why then do you put an expensive label on a can 
that will soon become spotted, rusty and unsightly. Why 
not lacquer the can and keep it in harmony with the label ? 
The increased sales will more than pay for the lacquering. 


BARRETT 'S Improve the Appearance 
LACQUERS Increase the Selling Qualities 


BARRETT’S Lacquers come in attractive colors and 
can be applied with machine or brush. SAMPLES 
and QUOTATIONS on request. 


M.L. BARRETT & CO., 219 Lake St., Chicago, Ill. 


Prevent and Cover Up Rust 
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In spot stocks it is hard to find anything in fancy grade under 
$3 per dozen. A few lots of common stock sold here in a job- 
bing way at $2.85 to $2.90 per dozen. Southern No. 10s are 
hard to move at $2.30 per dozen here. The quality as a rule 
on new pack is not attractive to local buyers. So far State 
packers continue reluctant to move futures, owing to the dif- 
fieulty they experience in getting raw fruit from growers at 
prices that will show a profit. There has been a good deal of 
jocal buying of Southern new pack peaches. Unpeeled No. 10 
pies seem to get most attention and sales for local account have 
heen noted at $2.20 per dozen here. No. 3 standard yellows 
sold here in a small way at $1.15 to $1.20 per dozen, f. o. b. 
factory. No. 3 extra selected yellows in heavy syrup sold at 
$1.40 per dozen here. There has: been a moderate movement 
reported in California canned fruits. Deliveries on 1910 pack 
are being made and in most cases. jobbers are pushing the stock 
out to the retail trade as fast as possible. This is keeping the 
spot market rather quiet. A strong tone seems to be in order 
on apricots and pears. Cherries are held with more confidence. 
Hawaiian pineapple is also firmer at $2 per dozen on No. 2% 
srated. All the small fruits get a fair attention, but as usual 
at this season the buying is limited to actual needs of retailers. 
There seems to be no surplus in any line. 

Miscellaneous Vegetables—Pumpkin and sweet potatoes get 
a better local call. No. 3 Southern pack pumpkin at 50e, fac- 
tory, seems to have moved more freely. There is less pressure 
to sell No. 3 sweet potatoes and sales are reported at 80c here. 
It is possible on firm offer to do 7744¢ on some grades. Spinach 
is firmer at 8714c¢ here. In most cases 90e is quoted. On No. 
10s, $3.15 to $3.25 here is asked# String beans are firmly held, 
but State Refugees are hard to sell on No. 1 at $1.60. In most 
eases packers are willing to sell new pack at around $1.50, de- 
livered. Southern strings are held firmly on No. 10 green. 
No. 2s and No. 3s are moving slowly all along the line. The 
outlook is for more active conditions later on in vegetables. 


Hupson STREET. 
| Baltimore 


uted 


BALTIMORE, Sept. 12, 1910. 

EpiroR CANNER: The interesting feature of last week was 
the advance on tomatoes. The market closed on Saturday 
strong at 55¢ for No. 2 and 75e for No. 3, with every indica- 
tion of still higher figures being secured before the end of this 
week, The excitemert is displayed by packers only so far, for 
the jobbers, as a rule, refuse to enthuse. They think it is all 
a ery of ‘‘ Wolf, wolf,’’ when there is no wolf. Some of the 
packers, however, are scared good and plenty. To hear them 
talk one might think that the tomato packing season was wind- 
ing up in a day or two. That they are sincere in their ex- 
pressed opinions is shown by the fact that many of them are 
in the market to buy unlabeled goods so as to be able to fill 
their own sales. Considerable buying of this character was 
done during the first half of the week, starting at 50e¢ and 70e, 
but soon advancing to 52\%4e and 7214e, and on Friday and Sat- 
urday to 55¢ and 75c, several packers standing ready to take 
in fair sized quantities at these figures; but I do not believe 
it would be possible today to purchase 50,000 cases in this 
entire section at 75c. That in itself shows how bad the seare 
is at the producing end. 

As stated, however, the jobbers on the whole fail to respond 
to the advanced situation; at least, not sufficiently to enable 
business to be done. They began the week by offering 6714¢ 
and 70e, and of course the goods could not be found. Some 
few then went to 72144c, and a car here and there was picked 
up at that price, but the bulk of the offers were turned down. 
Brokers, therefore, had a rather unsatisfactory week, spending 
lots of money in ’phoning and telegraphing offers to country 
packers in this section and then still more in telling their 
buyers they could not place their orders. 

It certainly looks to me as though many of the jobbers are 
going to get one of the biggest surprises they have ever had. 
They are going along now with a satisfied air, supremely self- 
confident that this is only a fiurry and that it will turn out 








like it has in former years. They claim that the same thing 
happened in the season two years ago and then the tomato 
vines picked up, gave a big crop, or at least bigger than was 
expected, and the consequence was that the pack was larger 
and the market went off at the close of the season. 

This is all true, and it is also true that what has happened 
before may happen again, but it is equally true that what has 
happened is not bound to happen again. It is well to remem- 
ber that the largest purchasers now are packers—not jobbers— 
and these packers have spent days traveling around the country 
looking at the tomato patches. Of course they may have sized 
up the situation wrong, but it is hardly likely that they have. 
There will no doubt be a good many tomatoes packed yet, be- 
fore the season closes, but nothing like sufficient to overcome 
the shortage to date. 

To sum up the situation, I would say that indications point 
to continued advances. I would not be surprised to see a 
market of 60c and 80e at the end of this week, and if we have 
an early frost we will see No. 2s at 65e to 70c and No. 3s at 
85e to 90c, before the close of lake and rail navigation. 

I said, ‘‘If we have an early frost,?’ but it would be more 
aceurate to say, ‘‘Unless we have a late frost,’’ for it does 
not really depend on having frost early, but rather depends 
on frost being late, so as to let the season run later than usual. 
If the season winds up about the usual time or earlier, we will 
have a dollar and upwards market next spring. 

This may read like a rash statement for anyone to make in 
September, but I believe when spring comes it will prove to be 
true. Jobbers have no stocks on hand. Very few packers car- 
ried any 1909 tomatces over. This year’s acreage is greatly 
reduced and the acreage that is out is giving a very poor yield. 
What, therefore, can prevent a high market next spring? 

I have now taken up nearly all my space on tomatoes, so 
can only touch briefly on other lines. Offerings of corn are 
a little more plentiful, but the market remains strong and tends 
upward. 

Peaches are decidedly firmer. No. 3 second yellows are very 
searce at 8714c, most holders being firm at 90c. The season 
will practically wind up this week. 

The small fruit situation is also stronger. Even blackberries 
are firmer, being now held at 6714¢. 

The demand for sweet potatoes continues very heavy at 75e. 
It looks as though this line will go to 80c. 

Sauerkraut is a little firmer on the strength of reports from 
the West that the cabbage crop will be short. The demand here 
for pears is very heavy, prices ranging on No. 3 all the way 
from 70e for water goods up to $1.10 in heavy syrup. The 
shortage of pears in California is throwing a heavier business 
this way. 

There is one line that Baltimore usually packs quite heavily 
that will be very short this year. It is mixed okra and toma- 
toes. The okra crop is nearly a failure. No. 2 okra and toma- 
toes are hard to find at 75¢e and no one seems to be offering 
No. 3. 

The spot oyster market is firm at 70e for No. 1s 4-0z. and 
75e for No. 1s 5-oz., with very light stocks. : Futures: are being 
offered at 65e for 4-0z. and 70c for 5-oz., but shipment cannot 
be made until November. TARTAR. 





New York Dried Fruit Market 








NEw York, Sept. 12, 1910. 

Epitor CANNER: In most cases State dried apple operators 
are not offering stock in any quarter freely, but there is, on 
the other hand, no disposition on the part of buyers to take 
hold. Little business on spot account has been done. Spot 
old erop still offers in a small way at 10%c to 1le per pound 
for fancy in 50-Ib. boxes. On the choice grades 8%4c to 9e is 
still quoted. Very little stock in chop and waste offers here. In 
1910 crop the conditions are weaker. Prime goods for October 
and November ean be had at 714¢ to 7%e¢, as to seller. De- 
cember prime offers in a small way at $7.55. Future chops 
might be picked up at around $2.75 per ewt. A very dull in- 











Green Bay, Wis. 





The Everett B. Clark Seed Co. 
Growers of Su perior Seeds for Canners 


MILFORD, CONNECTICUT 
Sister Bay, Wis. 





East Jordan, Mich. 
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terest is noted in cherries, and there is a wide range in values. 
Some lots can be picked up here and there at 12%4c, while on 
better grade up to $1.40 has been paid on small lets of fancy. 
Old crop raspberries are very slow with here and there sales 
noted at 2le. New erop to arrive this month can be secured 
on firm offer at 20%¢ to 2le, as to seller. 

The local market for all California cried fruits continues 
strong and the tone is more active. Jobbers here, however, are 
not disposed to anticipate wants for late fall shipment from 
the Coast. Peaches—the cheapest article in the dried fruit 
list—call for more attention, and some sales for September ship- 
ment from the Coast have been made at around 6e, f. o. b. 
Coast, on standard yellows in 25-lb. boxes. Apricots are dull. 
Wires from the Coast, however, note a firmer tendency there. 
It has been difficult to secure offerings in fancy seeded raisins 
at 6c, f. o. b., in 1-lb. cartons. Bids at this figure are reported 
declined. A good deal of buying of Thompson’s bleached and 
seedless mercantile has been done for local account in anticipa- 
tion of a short output of Smyrna sultanas. The market on the 
Coast seems to be tending toward a higher level. A wire from 
the Coast reported packers as paying 314c, sweat box basis, 
for raisins to the growers. Currants here are firmer for 1910 
crop. There has been no further advance in the market in 
Greece. A good deal of interest is noted in Smyrna figs and 
the early shipments are eagerly looked for by the local jobbers. 
Much interest is manifested in the probable action of the gov 
ernment in the arrivals of figs this season. HELLGATE. 

BIG FOOD EXPOSITION IN NEW YORK. 

Madison Square Garden, New York City, which has 
had so many expositions of such great variety and 
purpose, is to have an aboslutely new one. The offi- 
cial name of it will be the Domestic Science Exposi- 
tion, but it will undoubtedly be known to the public as 
the Pure Food Show. It is to continue for seven days, 
beginning Saturday, September 17. 

There have been food exhibitions in connection with 
every national or international fair for the last half 
century. There have been expositions devoted to the 
display of food products of certain states or sections 
of the country. But this is the first time that a show 
of national scope has been planned for the purpose of 
educating the public to the value of pure food. 

For advance announcements show that this is not a 
mere food show, but a pure food show. In determin- 
ing what should be admitted for exhibition purposes 
the management adopted a short and simple rule, 
which eliminates all doubts. 

The one test of food exhibits will be, “Are they 
pure?” If they are not they will have no place in 
this show, except, of course, to be offered as warnings 
to the people against the use of deleterious substances. 

The primary object of the show is educational. Al- 
lied with this purpose of the show are scores of other 
features which will be of deep interest and educational 
value. 

This show is to be national in its scope, and the 
many organizations which have seen its value and have 






arranged to take part will spread its lessons all over 
the land. 

It will also be a center of information about fooq 
legislation, accomplished, prospective and needed. De. 
fects in the laws of the nation and in many of the 
states’ laws will be explained to all interested. 





GROCERY JOBBERS ARE RIVALS OF FOOD MANv. 
FACTURERS. 

There has bee considerable talk of late in the gro- 
cery trade to the effect, says the Journal of Commerce 
of New York, “that some of the leading manufacturers 
of food products were considering the advisability of 
meeting the competition of the so-called manufacturin 
jobbers by giving a larger profit to the legitimate job- 
bers. This defensive idea has not been generally 
adopted to date by manufacturers, but the fact that 
it has been even considered reveals a delicate situation 
in the present relations between the different factors of 
the trade. Manufacturing jobbers have existed for a 
number of years, and jobbing manufacturers likewise, 
Neither is a new element in the trade, but the confusion 
between the so-called legitimate jobber and the com- 
bination is greater today than ever. 

“The list of jobbers who have certain goods put up 
under their own labels by outside concerns, though not 
actually manufacturing themselves, is very large and 
takes in all sections of the country. But the number 
of jobbers who have their own manufacturing plants, 
that put up products not only for their own use, but 
also for outside jobbers, is so far limited. Such manu- 
facturing jobbers are usually found in the largest cities, 
such as New York and Chicago. In this city, for ex- 
ample, there are at least two houses, Austin, Nichols 
& Co. and Francis H. Leggett & Co., who are consid- 
ered real manufacturing jobbers. In Chicago there are 
three houses, Reid, Murdoch & Co., Sprague, Warner 
& Co. and Franklin MacVeagh & Co., that are usually 
classed in this list. Several other large houses in each 
city have large quantities of goods put up under their 
own labels, though not actually having a separate man- 


ufacturing plant. 


“In seeking the beginnings and reasons for the con- 
dition existing today there is about as much difference 
of opinion as over the fall of man. Each side puts 
the blame for the initiative on the other. The jobber 
says that in the beginning the small manufacturer and 
packer sought the jobber’s aid in finding a market for 
their goods, and offered the private label as an induce- 
ment. On the other hand the manufacturer claims that 
the jobber saw an advantage to be gained by such a 
method, and therefore made the advance.” 

















FOR SALE! 


Stock, fixtures and good will of the 
business of the late H. 


MRS. MARY A. COTTINGHAM, Admx. 


105 N. Frederick St. 


Cottingham. Apply 


Baltimore, Md. 
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Personal Paragraphs | 





President Wm. Fries of the California Fruit Can- 
ners’ Association has returned from a three months’ 
visit to Europe. 

Mr. L. R.'N. Carvalho, of the American Metal Cap 
Co., of New York, was in town this week. He paid a 
very pleasant visit to THE CANNER Office. 

B. Garretson, New York representative of the 
Postum Cereal Co., returned to the New York offices 
of the company on Monday from a vacation spent in 
the Adirondacks. 

Sidney Thursby, of Kemp, Day & Co., New York, 
is making a business tour of the west which will in- 
clude the principal jobbing points on the Pacific Coast. 
He is in Portland, Ore., at present. 

D. E. Cleary, president of the D. E. Cleary Co., of 
Jersey City, has just returned from a two months’ trip 
to Europe. Mr. Cleary was a visitor on the New York 
canned goods market early in the week. 

J. M. Kenny, representing Seggermann Bros., of 
New York City, is back from a ten days’ business trip 
in the Middle West. He reports the bean acreage in 
Michigan as fully 25 per cent larger than last year. 

The governor of Utah, Wm. Spry, a few days ago, 
accompanied Utah State Food Inspector Wm. Hansen 
and State Chemist Herman Harms and several others 
on a tour of inspection of Utah canning factories. 

President C. S. Jones, of the National Canned Goods 
and Dried Fruit Brokers’ association called on THE 
CANNER the latter part of last week. President Jones 
was on his way home to Peoria, Ill., from a trip to the 
Missouri river. 

The committees of the American Specialty Manu- 
facturers’ Association and the Manufacturers’ Repre- 
sentatives’ Association of New York, New England 
and Philadelphia, held a meeting in New York on 
Tuesday, September 6. At the close of the meeting it 
was stated that action was deferred on the proposition 
of making all representatives’ associations auxiliaries 
of the American Specialty Manufacturers’ Association. 
This important matter will come up at the annual meet- 
ing in November. 


FORM AN EXPORT ASSOCIATION. 

The American Manufacturers’ Export Association, 
which is said to represent individual companies with an 
aggregate capitalization of $300,000,000, was organized 
in New York last week. Its chief purpose is to protect 
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the interests of the manufacturer from the imposition 
of various extra charges by the railroads. 

“At the present time,” said one member, “the Amer- 
ican manufacturer in the export business is at the 
mercy of the railroads. Although the federal law 
provides that the railroads shall grant from ten to 
twenty days storage free at coast points, where goods 
await shipment by steamship abroad, yet when the 
freight bill comes in, it is frequently found to be 
swollen by storage charges, lighterage charges and so 
on. Now there is no recourse. The manufacturer 
must grin and bear it, although it puts a big handicap 
on his business.” 


BLUE BOOK OF CHICAGO COMMERCE. 

The membership directory of the Chicago Associa- 
tion of Commerce, which will be issued this month, will 
bear the name: “Blue Book of Chicago Commerce,” 
with the subtitle: “Market Guide to Chicago with Al- 
phabetical and Classified List of Members.” It has 
been compiled under the directidn of experts in direc- 
tory making, and surpasses anything of the kind ever 
issued in Chicago. The data has. been supplied by the 
members of the association, of whom there are about 
four thousand. The book contains 248 pages. It in- 
cludes an index of the trade and professional sub-divi- 
sions, seventy-eight in all, represented in the associa- 
tion; a list of all articles made or handled, or profes- 
sions followed by members; a full list of the associa- 
tion’s committees. It is designed to bring the inquirer 
into immediate touch with any line of commerce or in- 
dustry he may seek and to acquaint him with the rep- 
resentative houses or individuals in the particular line. 

The book contains no advertising matter, the cost 
of publication and distribution being met by the asso- 
ciation. The first edition will be ten thousand copies. 





BRINGS 38,000 CASES OF SALMON. 

The bark Guy C. Goss, owned by the Northwestern 
Fisheries Co., the first of the cannery fleet to return 
from Alaska, reached Seattle September 4, with 38,000 
cases of Salmon. 

AVERAGE CONDITION OF APPLES. 

The average condition of apples on September 1 
was 64.8, against 47.8 last month, 44.5 on September 
I, 1909, 52.1 in 1908, and a ten-year average on Sep- 
tember 1 of 54.7. 

A good canned goods salesman can get a good posi- 
tion by putting a Position Wanted ad in THE CANNER. 
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THE CANNER AND DRIED FRUIT PACKER. 
Semi-Monthly Report of National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear 
in the first and third issues in cach month and.cover topics of direct interest to canners, picklers, kraut cutters and preserverg, 


Springers in Canned Goods. 

Recently we made investigation of two lots of toma- 
toes packed in cans that were received by the canner at 
different times. In the case of one lot, where the to- 
matoes were free from springs or flippers, the cans 
used were the regular stock and were of good quality 
tin plate. In the case of the springs or flippers, how- 
ever, these cans were some purchased to fill in with 
after the regular stock of cans had been exhausted and 
were of inferior quality tin plate. 

A careful examination of the springs or flippers 
showed these were not due to the development of yeast, 
bacteria or other micro-organisms, and investigation 
was then made as to the possible cause of liberation of 
sufficient gas to release the vacuum, causing the cans 
to become springs or flippers. As there was a prob- 
ability of the trouble lying in the hydrogen gas liber- 
ated as a result of the corrosive action of fruit acids 
on the metal, examination was made as to whether this 
could have been the cause of the springs developing 
in the second lot of cans. Following is a copy of the 
report made to the canner in question : 

“Reporting on samples of flippers and cans with 
good vacuum submitted, we have examined same as to 
the possibility of the flippers being caused by the 
greater amount of solution of metal as a result of elec- 
trolytic action on account of the tin plate being defec- 
tive, that is on account of exposure of the black plate 


which would permit of electrolytic action on corrosion 
of the tin plate by the fruit acids through exposure 
of both the black plate and the tin to the action of the 
acids. 

“Determinations were made for both tin and iron, the 
results being expressed in terms of the metals, the cans 
being what are known as gallons or No. 10 cans: 


Flippers: 161.7 milligrams of tin per can 
9 


4.3 =e ae eee 
Good Can: 143.4 milligrams of tin per can 
3.2 op i ee ek 

From the above it will be seen that there is appre- 
ciably more solution of metal in the case of the flipper 
than in the case of the good can. All of the tin would, 
of course, come from the action of fruit acids on the 
tin plate and this would be true for the major portion 
of the iron found, though the tomatoes would normally 
contain traces of iron. 

As to the effect of the mtal brought in solution as 
regards the evolution of gas, the salts formed would be 
undoubtedly for the most part, if not entirely, the stan- 
nous salt of tin and the ferrous salt of iron. In this 
condition both metals are what is known as bivalent, 
that is the fruit acids when acting on the tin would 
liberate two molecules of hydrogen for every molecule 
of tin or iron brought in solution. On a basis of this 


reaction there would be 2,75 milligrams hydrogen |jp. 
erated from the tin brought in solution, and .16 mij}j- 
gram hydrogen from the iron brought in solution jp 
the case of the flipper or a total of 2.91 milligrams of 
hydrogen. In the case of the good can the figures 
would be 2.44 milligrams and .11 milligrams respec. 
tively, or a total of 2.55 milligrams of hydrogen for 
the good can. Under normal conditions, that is at 
zero degrees centigrade and 760 millimeters barometric 
pressure, one gram of hydrogen gas would measure 
eleven thousand one hundred and twenty-six cubic cen- 
timeters, or the hydrogen liberated in the case of the 
flipper would measure 32.4 c.c., and in the case of the 
good can 28.4. c¢.c., or corrected to 25 degrees (. 
(which would be about the average summer tempera- 
ture) the hydrogen gas would measure 35.3 c.c. and 
31 c.c., respectively, for the two cans. This, of course, 
assuming that the pressure in the can was the normal 
atmospheric pressure. There would, however, be a 
partial vacuum in the can, so that the actual volume of 
hydrogen gas liberated as a result of the solution of 
metal would be somewhat in excess of the above fig- 
ures, but for practical purposes the above figures would 
be sufficiently accurate. ; 

Hydrogen gas is somewhat soluble in water, the 
solubility at 14 degrees C. being nineteen volumes of 
gas for every one thousand volumes of water. One of 
the No. 10 cans under consideration held approxi- 
mately three thousand cubic centimeters of water, but 
in the case of tomatoes a portion of this volume would 
be represented by the solids, tomatoes usually contain- 
ing about 93 per cent to 94 per cent solids, so that from 
the above figures the liquid contents of the can should 
be able to hold in solution, at 14 degrees C., approxi- 
mately fifty cubic centimeters of hydrogen gas. How- 
ever, the amount of hydrogen gas capable of being 
held by the contents of the can would depend upon the 
temperature, and as the average summer temperature 
is around 25 degrees C., the amount of hydrogen held 
in solution by the contents of the can during the sum- 
mer months would be materially under 50 c.c.; in fact, 
would doubtless approach the amount of hydrogen gas 
found to have been liberated by the action of the fruit 
acids on the tin plate ; consequently, it can be seen that 
in such case the evolution of hydrogen in the case of 
the good can would not exceed the saturation point of 
the liquid contents of the can, and so the vacuum 
would be retained, while in the case of the flipper the 
saturation point would be exceeded by the gas evolved, 
which varies nearly 5 c.c. in amount, and this can 
would become a springer or flipper. 

In short, the examination shows that in the case of 
the flippers, these cans having been made from an 
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Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the center of the Jobbing District. Rail and Water cennections, no switch- 
ing charges. Rate of insurance, 55 cents. Our Warehouse Receipts are Accepted by All Bankers. 
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[SPOILAGE 


eee has demonstrated that no process is infallible 


under all conditions. The time and temperature you used last 














season may have thoroughly sterilized your goods—this year 
you use the same process, spoilage develops and you wonder what's 
the matter. Various conditions must be considered; for instance, 
take tomatoes—this year’s crop may be sound, hard and firm, con- 
sequently the process you employed last year may not be sufficient 
to keep them. Or, the acidity of the tomatoes may be greater this 


year than last, therefore the process need not be so heavy. 


The same argument holds good with corn, pumpkin, apples and 
fruits and vegetables of all kinds. ‘The only way you can be sure that 
you will not have spoilage is to have samples of your pack tested— 
that’s the only way to run your business without guess-work. We are 


testing samples of canned goods for packers all over the country. 


Our charges are reasonable—write us and we'll tell you how you 
can absolutely protect yourself against spoilage. Don’t leave anything 


to chance. 








National Canners’ Laboratory 


Aspinwall, Pennsylvania 
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inferior quality of tin plate, greater solution of metal 
has taken place than in the case of the good cans, and 
that as a result of the hydrogen liberated during the 
solution of the metal that sufficient gas to release the 
vacuum might result in the case of the flippers, while 
the gas evolved would not be sufficient to release the 
vacuum in the case of the good can, on account of the 
smaller amount of action of the fruit acids on the tin 


plate.” 


Standards for Evaporated Milk, Sweetened Condensed Milk 
and Condensed Skim Milk. 

The above subjects are quite ably discussed by O. F. 
Hunziker, dairy husbandman of the Indiana Experi- 
ment Station, in Bulletin 143, issued by that station. 
The bulletin first presents a summary of the results 
and conclusions from the work in regard to condensed 
milk at the experiment station, which follows: 

1—The Federal Standard, requiring unsweetened evapo- 
rated milk to contain 28 per cent of milk solids, is too high, 
and attainable only under most favorable conditions, 

2—The high sterilizing temperature employed in the manu- 
facture of a highly concentrated unsweetened evaporated 
milk tends to cause the finished product to be curdy and 
unmarketable. 

3—The high sterilizing temperature to which evaporated 
milk is subjected is necessary in order to insure complete 
sterilization. 

4—The effect of high heat on the caseous matter in milk 
varies with the composition of milk and the properties of 
its ingredients. 

5—The composition of milk and the properties of its in- 
gredients are in turn modified by such factors as breed, care, 
feed and period of lactation of the cows, and the care of 
the milk. 

6—The milk from certain breeds of cows is more sensitive 
to heat than that from other breeds. Disease, poor physical 
condition, lack of care, or any other factors which cause the 
cows to be in abnormal condition, interfere with the normal 
physiological functions of the animal; they affect milk secre- 
tion and the properties of the product thereof. Milk from 
cows shortly before and immediately after calving, which 
is largely milk produced in spring and early summer, is more 
intensely affected by high heat, curdles more readily, than 
milk produced at any other time. Milk that does-not receive 
the proper care on the farm, is not cooled properly and 
promptly, curdles more readily when subjected to the steril- 
izing temperature. 

7—The objectionable results of these conditions are inten- 
sified as the degree of concentration increases. The more 
concentrated the product, the greater the danger of a hard 
curd. 

8—Insufficient concentration causes the butter fat in the 
finished product to separate out on standing and churn in 
transportation. 

9—The limits of concentration within which a marketable 
product can be made from a given batch of milk are narrow. 
Too thin milk causes separation of the fat; too thick milk 
causes curdy milk; neither is marketable. 

10—Experimental data herein submitted and the experi- 
ence of the manufacturer show unmistakably that, in some 
localities, it is possible, under favorable conditions and 
during certain seasons of the year, to incorporate the 28 per 
cent solids required by law. They further show that, in 
other localities, this is not possible at any time and under 
any conditions. 

11—The Federal Standard of 28 per cent solids in unsweet- 
ened evaporated milk represents approximately the maximum 
per cent of solids that can be incorporated in marketable 
evaporated milk under most favorable conditions. 

12—This is in direct violation of the principle upon which 
food standards are based. Food standards are generally 
based on the minimum per cent of valuable ingredients which 
the average normal and unadulterated product contains. 

13—The results of careful experiments and experience and 
careful judgment of the majority of manufacturers of evapo- 
rated milk throughout the country agree that the following 
standard meets most adequately the demands of all parties 
concerned. 

14—Evaporated milk is milk from which a considerable 
portion of water has been evaporated, and contains not less 





than 24 per cent of milk solids and not less than 75 
cent of milk fat. —— 

15—This standard protects the consumer against the wiles 
of the unscrupulous; it enables the pure food authorities to 
rigidly enforce the law, and it makes possible the manufac. 
ture of a marketable preduct under all reasonable conditions 

16—The 28 per cent solids required by the Federal Stan. 
dard for sweetened condensed milk can be incorporated 
under all reasonable conditions, but it is advisable to have 
a definite fat standard for this product also. 

17—-The following is a satisfactory, adequate and just 
standard for sweetened condensed milk: ; 

Sweetened condensed milk is milk from which a consider. 
able portion of water has been evaporated and to which 
sugar (sucrose) has been added, and contains not less than 
28 percent of milk solids and not less than 8 per cent of 
milk fat. 

18—A standard calling for a definite ratio of milk fat to 
milk solids is not satisfactory, because of the great variation 
in the ratio of milk fat to milk solids in fresh milk receiyeg 
in different localities. 

19—If a standard for both solids and fat is necessary, it is 
advisable to have a specific standard for solids and a separate 
and independent standard for fat. 

20—Condensed skim milk is skim milk from which a eon 
siderable portion of water has been evaporated and to which 
sugar (sucrose) may or may not have been added. 

Following the above summary various aspects of the milk 
condensing industry are discussed, the principal points 
brought out being as follows: 

Important of the Milk Condensing Industry and Need for 
Control and Standards. Statistics are given showing that in 
1905 there were eighty-one milk-condensing factories, operat- 
ing in seventeen different states, and receiving in the aggre 
gate seven hundred and twelve million pounds of fresh milk, 
while it is estimated that as a result of the rapid growth 
of the industry the 1910 census will show from two hundred 
to three hundred condensories, receiving from one and one- 
half billion to two billion pounds of fresh milk. The above 
figures show not only the rapid growth of the industry, but 
also the immense volume of milk which is being handled in 
this manner. 

In a business of such extent it would be expected that, 
without any adequate control, much milk of inferior quality 
would be placed upon the market; especially is this true as 
regards the sale of evaporated skim milk for evaporated 
whole milk, another practice being the sale of evaporated 
milk as evaporated cream; consequently, inspection and con- 
trol of the character of the milk sold was a very necessary 
feature, and the effect of the state and national food laws 
greatly raised the standard of excellence of condensed milk. 
Attention, however, is called to the fact that while the 
state and federal inspection did much to improve the 
quality of the milk, that the standards requiring 28 per 
cent of solids were so high as not to permit of rigid enforce- 
ment without injury to the evaporated milk industry, owing 
to the difficulty of uniformly producing an evaporated milk 
meeting the requirements of the standards. 

Nature of Difficulty in Producing Evaporated Milk. At- 
tention is called to the different forms in which evaporated 
milk is placed upon the market, such as the sweetened con- 
densed milk, which may be sterilized, or more often depends 
upon the cane sugar for its preservation. Plain, condensed, 
bulk milk, which is unsweetened and is not sterilized, but 
usually sold in forty-quart cans for immediate consumption. 
Also to milk powder or dried milk. None of these requiring 
sterilization by heat, present difficulties as regards the degree 
of condensation, the sweetened condensed milk or plain con- 
densed milk being capable of a condensation of at least 
three times, giving as high as 36 per cent milk solids, while 
the milk powder may be reduced to a moisture content of 
2 or 3 per cent. In the case of the unsweetened evaporated 
milk, however, which is put up in small packages and in- 
tended to keep for an almost indefinite time, sterilization at 
temperatures far above the boiling point must be employed, 
the usual temperatures of sterilization varying from 226 to 
245 degrees F. These temperatures, which have to be con- 
tinued for a considerable time, materially affect the milk, 
particularly the casein, which is often precipitated as an 
insoluble curd, rendering the product unmarketable. As the 
great bulk of the evaporated milk must be preserved by 
sterilization, the necessity for standards which will permit 
of a proper degree of condensation as regards trouble from 
eurdling is obvious. 

Conditions Affecting the Behavior of Milk Toward Heat as 
Regards Curdling. The statement is made that perfectly fresh, 
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weet and normal milk will eurdle at a temperature of 269 de- 
grees F'., while the milk ordinarily received at condensories will 
curdie at lower temperatures, such as is employed for steriliza- 
+ n, depending upon several factors, such as the. breed and 
‘ndividuality ot cows; the milk from the Holsteins, for instance, 
-ausing less trouble than that from some other breeds. The 
and feeding of the cows is another factor; the milk from 
Hii not properly cared for or fed being more likely to cause 
trouble from curdling. The period of lactation also causes 
variations in the character of the milk and may affect tendency 
to curd on sterilization. The chief factor, however, as regards 
eurdling is the care with which the milk has been handled, the 
acidity of the milk being the principal factor, though experi- 
ence would indicate that different lots of milk containing the 
game degree of acidity may require different temperatures 
before curdling sets in. The effect of the acidity in causing 
eurdling is shown by experiments tabulated. For instance, ¢ 
fresh milk testing .17 per cent lactic acid was evaporated, 
portions being drawn off during the evaporation and showing 
concentrations of from 1.58 to 1 to 2.25 to 1. The acid con- 
eentration in the case of these samples varied from 30 to 4. 
In the eases of none of these samples was the acidity high 
enough to cause eurdling before sterilization. On sterilization, 
however, four of the samples showing concentrations of 2 to 1 
or under showed no precipitation of the curd, while two sam- 
ples showing a concertration of over 2 to 1 were both curdled. 
In the ease of a ag marked concentration the curd was 
sor’ ndingly evident. 

Other cuparimanta cited, conducted during different months of 
the year, show some variations as regards the degree of con- 
centration before danger from eurdling, varying according to 
the acidity of the milk on receipt, which varied from .12 per 
cent lactic acid to .17 per cent. It is shown, however, that as 
a rule the milk as received will usually only stand concentration 


of about 2 to 1, so that unless conditions of marketing the milk 


could be very much improved as regards the degree of acidity 
on receipt it would be practically impossible to meet the require- 
ments of the United States standard as regards a milk-solid 
content of 28 per cent, and for this reason the author of the 
bulletin suggests a requirement of 24 per cent milk solids in- 
stead of 28 per cent. However, he believes that the fat content 
of 7.5 per cent can be obtained without difficulty and should be 
the requirement. Comparison is made between the federal 
standards for condensed milk and fresh milk, showing that while 
the standards for the uncondensed milk represent practically 
the minimum figures for fat and solids for the milk produced, 
in the case of the evaporated milk the standards represent 
milk which can be produced only under favorable conditions. 
Standards are also proposed for sweetened condensed milk and 
condensed skim milk. However, as these products are usually 
sold in bulk and not submitted to sterilization, trouble from 
curdling is not encountered, so that no objection on this ae- 
count could apply to the present federal standard. 
Analysis of Condensed and Evaporated Milk. 
Two samples recently analyzed at the laboratory 


gave the following results: 


No. 1 No. 2 
Sugared Evaporated 
Condensed Milk. Milk. 
as. oi ba dias B ae oe Bowes 72.60% 23.45% 
NE NN. gi ciiiers 4.00 so 4.0 selarehn say « 41.68% “4 
Milk solids by difference........... 30.92% wpe 
NR ED ic tikas Las siaedasd 8.85% 7.25% 


Sample No. 1 fully complies with the requirements 
of the state and national food laws; in fact, is some- 
what above the requirements, as only 28 per cent of 
milk solids is required, while this sample contains 
nearly 31 per cent. The butter fat is also slightly over 
the requirement, as 2734 per cent of the milk solids 
should be butter fat, which would make about 8% per 
cent butter fat to comply with the requirements in the 
case of this sample. ; 

Regarding sample No. 2 this is, of course, materially 
below the United States standards of 28 per cent total 
solids, but in the case of unsweetened evaporated milk 
there is, of course, difficulty in producing, under all 
conditions, a milk with 28 per cent solids, so that the 
food authorities have not been rigidly adhering to this 
standatd. The sample No. 2 contains a good ratio of 
butter fat to total solids, and we do not believe any 


question would be raised as to the milk being low in 
milk solids, though it would probably be best to secure 
a somewhat heavier condensation, that is a condensa- 
tion of not less than two times. In the case of the un- 
sweetened evaporated milk a condensation of somewhat 
under two times was indicated unless the milk em- 
ployed was somewhat low in milk solids. 


Lye for Peeling Peaches. 
National Canners’ Laboratory : 

Gentlemen—We are sending you today by express 
two samples of Lye for peach peeler. We should be 
glad to have you make an analysis of these samples 
and advise us what difference, if any, there is in same 
and whether either of these goods could be bought in 
the open market under their proper commercial names 
so that we could make a saving in our purchases. 

Yours very truly, 





We replied to the above letter as follows: 

“Reporting on the two samples of Lye submitted 
we find: 

No..1.. No. 2. 
Sodium hydroxide ................ 85.60% 62.00% 

It will be seen from the above that sample No. 1 con- 
tains about 25 per cent more caustic soda or lye than 
sample No. 2, sample No. 2 containing a good deal 
more carbonate than sample No. 1. Of course it is the 
caustic soda which does the work in the peeling of 
peaches, so that the value of the lye for peeling pur- 
poses would be directly in proportion to the percentage 
of sodium hydroxide or caustic soda present. 

“In regard to whether you could get the lye cheaper 
or not would depend upon the price you are now pay- 
ing. It would not be advisable to use stick,caustic soda 
for this purpose on account of the higher price. The 
various chemical houses, however, sell a caustic soda, 
which would probably test about the same as sample 
No. 1, for from 10c to 12¢ per pound in quantities of 
10 pounds or more. If you can get sample No. 1 for 
about 10c per pound this is probably as well as you 
could do; if you are paying more than this we would 
suggest your getting crudé caustic soda or Greenbank 
Soda from a chemical supply house.” 

Analysis of Preserves. 
National Canners’ Laboratory. 

Gentlemen: We shipped you by express two jars of pre- 
serves which are fermenting. We would like to have you make 
an analysis of these goods, showing the proportion of fruit and 
sugar used, or any other materials, also a bacteriological exam- 
ination to determine the cause of fermentation. 

Yours very truly, 

“Reporting on the two jars of preserves submitted 
with your letter of September Ist, our examination 
shows the preserves to have been prepared from fruit 





‘and cane sugar, our determination being as follows: 


Strawberry. Currant. 


Direct polarization at 27° C............. 27.0 + 6.4 
Invert polarization at 27° C............. —15.0 —14.8 
Cane sugar from polarization............ 32.60% 16.43% 
Total sugars as cane, from polarization... 51.72% 51.03% 


“The strawberries and currants would normally con- 
tain between 5 and 6 per cent of total sugars as catie; 
this would mean that in an approximately pound for 
pound perserve about 3 per cent of the total sugars as 
cane would be derived from the strawberries or cur- 
rants. On this basis approximately 49 per cent of cane 
sugar would appear to have been added to the straw- 
berries and approximately 48 per cent to the currants, 








26 THE CANNER AND DRIED FRUIT PACKER. 


or, in other words, the preserves are approximately 
pound for pound perserves, but the cane sugar added 
would be slightly under rather than over this pro- 
portion. 

“Tn regard to the cause of the fermentation, examina- 
tion of the two jars shows the fermentation to be due 
to yeasts, a certain fruit or wild yeast known as Sac- 
charomyces Apiculatus. “This is rather a hardy yeast 
and some slight growth of the yeast. will develop where 
the preserves are not sufficiently heavy, or in the case 
of sterilized fruits where the sterilization has not been 
quite sufficient. The fermentation which has occurred 
is not marked, showing that the conditions are un- 
favorable for the growth of yeast, but that either suf- 
ficient sterilization has not been employed, or if no 
sterilization was employed and you depended upon the 
sugar to hold the preserves that the concentration of 
sugar was a little low. Pound for pound preserves, of 
course, is hardly heavy enough to avoid fermentation 
during the warm summer months where no steriliza- 
tion is resorted to, and examination indicates rather 
under than over a pound of sugar to a pound of fruit. 
The sugar may have been slightly affected by the fer- 
mentation which has occurred which, of course, would 
tend to make the sugar content low, but the fermenta- 
tion does not appear to have progressed sufficiently 
to have caused much loss of sugar.” 





‘*‘WESCOTT-BUFFALO’’ CASH PRIZE OF $10.00 OF- 
FERED FOR BEST SUGGESTION HOW TO 
EMPLOY CANNERY THE YEAR ROUND. 


“Wescott-Buffalo,”’ known to the canning trade 
everywhere, is making an offer which should interest 
every factory owner. The object of his offer is to 
arouse the canners’ interests and secure practical sug- 
gestions as to how to employ a canning factory the 
entire year. A cash prize of $10 is offered. 

Tue CANNER trusts that hundreds will enter this 
competition, which is planned in the interest of the 
canning industry, ‘““Wescott-Buffalo,” in common with 
ourselves and scores of others, recognizing that the 
average canning factory is operated during too short 
a portion of the year. 

The suggestions submitted will be passed upon by 
three of the leading canners of this country, represent- 
ing eastern, western and Pacific coast factories. All 
suggestions should first, however, be forwarded to 
George F. Wescott, White Building, Buffalo, 2. 

Think the matter over carefully and write him your 
ideas regarding the profitable operating of fruit and 
vegetable canneries during a longer period of the year. 





PICKLE NOTES. 
The pickling plant at Princeton, Ind., is a busy place 
now, while the run of cabbage is in full blast. 
The pickling plant at Vera, Wash., has opened for 
the season and is daily. handling a large quantity of 
cucumbers. 


EZRA J. WARNER, OF SPRAGUE, WARNER & CO., DIES 
OF APOPLEXY. 

Ezra J. Warner, one of the founders of Sprague 
Warner & Co., wholesale grocers of Chicago, died sud. 
denly of apoplexy at his residence at Lake Forest, 4 
suburb of this city, at 6:30 o’clock last Friday evening 
September 9. Mr. Warner had returned home about 6 
o'clock after spending the day in his office in Chicago 
apparently in the best of health and _ spirits. 

He was driven from the station and exchanged com- 
monplace greetings with his wife and youngest son 
Harold. Then he announced that he would go to his 
room to dress for dinners Mrs. Warner and Harold 
awaited his return, but ‘when Mr. Warner did not ap- 
pear at the end of a quarter of an hour Harold went 
to his father’s room to summon him. 

“Father, dinner is ready,” called the son, knocking 
at his parent’s door. Receiving no response, he entered 
the room and found Mr. Warner dead, sitting in an 
arm chair, to which he apparently had stumbled when 
he felt the seizure. 

Harold Warner informed his mother of the tragedy 
and hurriedly summoned his brother, Ezra J. Warner, 
Jr., whose residence adjoins that of his father, and 
the Rev. J. G. K..McClure and a physician. Medical 
examination showed that Mr. Warner had expired 
almost instantly and before he could cry out to apprise 
the family of his sudden illness. 

Ezra Joseph Warner was born in Middlebury, Vt., 
March 8, 1841, and was the son of Joseph and Jane 
Meech Warner. He attended the public school and 
completed his education in Middlebury College, from 
which he was graduated in 1861. In November of the 
same year he was married to Miss Jane Remsen, of 
New York, and the year following the family moved 
to Chicago. 

In 1863, Mr. Warner became associated with A. A. 
Sprague in the wholesale grocery business and the 
firm of Sprague & Warner was formed. Later O. S. 
A. Sprague became a member of the firm and the name 
was changed to Sprague, Warner & Co. 

Mr. Warner’s funeral was held from the First Pres- 
byterian Church at Lake Forest, Monday afternoon 
at 3 o'clock. Services were conducted by the Rev. 
J. G. McClure and the Rev. W. H. W. Boyle. A 
special train was run over the Chicago & Northwestern 
Railroad to accommodate the employes of Sprague, 
Warner & Co. 


DOES NOT KNOW THAT FACTORY GOODS ARE 
BETTER. 


A press dispatch un!er recent date from Anniston, 
Ala., said: “Mrs. J. H. Hopkins, who lives in South 
Oxford, claims to hold the record for home canning 
and preserving of fruits and vegetables in the Anniston 
district, her work in this endeavor amounting in pro- 
portion to a small industry. Already she has put up 
252 quarts of peaches, pickles, apples, beans, tomatoes, 
pepper, pears, etc., all of which were raised at her home 
by her own efforts.” 

















E. L. STANTON & COMPANY 


Merchandise Brokers and Manufacturers’ Agents 
Canned Goods, Dried Fruits and Specialties 
310-311 Granite Bldg., ST. LOUIS, MISSOURI 

















What De | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 














M. E. Howard, 3445S. Senate Ave., Indianapolis, Ind. 
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The Silent Extensimeter 


An Indispensable Device for Comparative Tests 


Adapted for Testing a Great Variety of Materials, such 
as Sheet Metal, Tin Plate, Solder, Wire, Cloth, Leather, 
Twine, Paper, and the Relative Strength of Locked and 
Lap Soldered Seams—An Excellent Method for Keeping a 
Check on Your Material—Will also Show the Relative Effi- 
ciency of Fluxes on Soldered Seams—Will indicate the Best 
Grades of Metat for Drawing Purposes, Etc.--A very 
Handy Device for Testing a Great Variety of Material 
in all Factories—Small and Portable—Always Ready—An 
Ornament for any Desk—Just the Thing for Purchasing 
Agents and Superintendents. 


Quit Your Guessing —Get an Extensimeter 


Price, $75.00 


OWAHA MACHINE WORKS, °° "owns Nestisea 





If you will use the Blakeslee 

Simplicity Can Righting Machine 
: it will be impossible 
for a can to enter 
your filler bottom 
end up. 

The Cans will 
roll by gravity and 
thus do away with 
all expense of truck- 
ing. 

The machine is 
adjustable for No.2, 
No. 2% and No. 3 
cans. 

All parts of the 
machine are pinned, 
therefore there is no chance for it to get out of 
adjustment. ‘The users say it will save its cost the 
first season. Can you ask fora better endorsement 
than this? 

Ask more about the machine. Address 


The Huntley Mfg. Co. 
Silver Creek, N. Y. 


Or the manufacturers 


Burden & Blakeslee, Cazenovia, N.Y. 





Morral Bros. 
Morral, O. 














THE UTILIZATION OF 
WOOD WASTE BY DISTILLATION 


A general consideration of THE NEW INDUSTRY, 
including a full description of the distilling apparatus used, 
and the principle involved, also methods of chemical con- 
trol, and disposal of the products. 


FIRST EDITION 


Illustrated by seventy-four engravings. One hundred and 
fifty-six pages. Bound in cloth. Sent to any address, post 
paid, on receipt of $3.20 


The Wood ‘Waste Distilleries Company, Inc., 
Wheeling, W. Va., U.S.A. 








INDUSTRIAL ALCOHOL STILLS 


5 Gallon, Tax Free, $135.00 
Pays for itself every month. 


75 to 500 Gallon Stills. 
Installed under guarantee. 


Alcohol Solidified 


Thirty-three samples, solid 
alkaloid cubes, 194 proof, 
postpaid for $1.00. 


The Wood Waste Distilleries Company, Inc., 
Wheeling, W. Va., U. S. A. 





Try a Car of Our 


Made-Up Boxes 








You'll get a good case at the right 
price, and promptly 


All kinds— 
1 Ib., 21b., 2:lb., 3 Ib., 10 Ib. 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, : Kentucky 
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EXPORTS OF SARDINES FROM NORWAY—GROWTH 
OF INDUSTRY AT STAVANGER. 

United States Consul P. Emerson Taylor, at Stavan- 
ger, Norway, reporting on the exports of Norwegian 
canned sardines, says; “For the quarter ending June 
30, 1910, the total declared exports of articles from 
this consular district to the United States amounted to 
$263,000 ; for the same quarter in 1909 the amount was 
$197,000; and for the same quarter in 1908 the amount 
was $75,000. The largest single item of export from 
this district is sardines, herring and fish balls being 
next in importance. For the quarter ending June 30, 
1910, the export of sardines amounted to $175,000; 
for the same quarter in 1909 the amount was $148,000; 
and for the same quarter in 1908 the amount was 
$57,000. By half years, the sardine export for the six 
months ending June 30, 1910, was $550,100; for the 
same half year in 1909 the amount was $239,000; and 
for the same half year in 1908 the amount was 
$174,000. 

“While the growth of the sardine industry in Stavan- 
ger has been much greater than anywhere else in Nor- 
way, the export of fish generally from Norway has had 
a steady and rapid growth. The total export of fish 
from the Kingdom increased from $15,174,000 in 1908 
to $19,554,000 in 1909. 

“The growth of the sardine industry in Stavanger 
has been the most marked feature of the fish export 
* business in this district. Of the more than 20 fish 
canning and preserving factories here, one factory 
alone uses more than 3,600 quarts of milk per day in 
the manufacture of fish balls and other fish products. 
The competition, especially in the sardine business, has 
become very keen. As illustrating this, a lengthy ar- 
ticle has just been published in a local paper which ad- 
vises the leading sardine factories to form a combina- 
tion to keep up the price of the sardines exported. The 
article states that some of the smaller firms with little 
capital invested, are selling at very low prices and in- 
juring the markets, and it advises the Stavanger fac- 
tories to send their salesmen to America and England 
to sell the ‘sardines there, instead of having the Amer- 
ican purchasers come to*Stavanger to buy, as they then 
buy from the cheapest seller. The article further states 
the need of more complete organization in the matter 
of the registry of brands. Many of the Norwegian fish 
are sold only under a brand of some buyer in the 
United States, and do not even bear the name of the 
seller. The need of more Norwegian agents to visit 
American customers is strongly urged upon the manu- 
facturers herer, and they are advised to get together 
and organize for the extension of the export trade of 
all brands of sardines.” 


THIRTEEN SALMON CANNERIES TO OPERATE. 

It is reported from Astoria, Ore., that about thirteen 
salmon canneries, as well as two or three cold storage 
plants, are to be operated on the Oregon coast streams 
during the fall season. The majority of these plants 
are now running and the most of them are meeting 
with good success for this early in the season. The 
fall season on the Columbia will open on September 
10 and at least four plarits on the lower river will be 
operated. 


GETS SIXTY DAYS“IN ST. LOUIS JAIL. 
Found guilty of peddling canned pumpkin which was 
unfit for human consumption, Thomas Lynch was 
sentenced to sixty days in the St. Louis city jail last 
week. This is the first of several convictions that Mis- 































souri State Food Inspector F. A. Meyer hopes to, ob- 
tain in similar cases where such goods are peddled 
to foreigners in the foreign districts of St. Louis, 

Lynch was arrested after a hunt lasting for over 
month. During that time Meyer has been trying to 
trace the source of Lynch’s supplies. He, it is said, has 
succeeded and contemplates bringing action as soon as 
he gets all his evidence in shape. 

The sentencing of Lynch gave the daily papers of 
St. Louis another chance to scare the cx msuming pub- 
lic, one of them in particular allowing a reporter to turn 
loose the floodgates of his imagination to their fullest 
extent, for instance, the public was advised to buy no 
canned goods unless the labels were spick and span. 

The Suggestion, however, has been made that the 
retailers turn this to good account by explaining the 
merits of canned goods to their customers whenever 
they have the opportunity, telling them how long 
canned goods will keep. 


PENDING APPLICATIONS FOR CANNED GOODS 
TRADE-MARKS. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. ¢: 
Any person who believes he would be damaged by the 
registration of a mark may oppose it. All inquiries 
should be addressed to the Trade-Mark Title Com- 
pany, Fort Wayne, Ind. : 

Serial No. 43,547. Consists of the monogram com- 
posed of the letters “T. C. P. Co.” inclosed in an oval. 
Owner, The Coast Products Company, St. Louis, Mo, 
Used on canned fruits, preserved fruits, dried fruits, 
and canned vegetables. 

Serial No. 48,838. Word “Jester.” 
Clarke Company, Seattle, Wash. 
salmon. 

Serial No. 48,839. 
resentation of same. 


Owner, Kelley- 
Used on canned 


Words “Motor Boat” and rep- 
Owner, The Kelley-Clarke Com- 
pany, Seattle, Wash. Used on canned salmon. 

Serial No. 50,732. Word “Nabob.” Owner, 

Francis H. Leggett & Co., New York, N. Y. Used on 

condensed milk, and honey and white rolled oats. 








TEXANS BUY BALTIMORE CANNED GOODS. 

From the McKinney (Tex.) Gazette: “The second 
shipload of canned goods for Texas has been shipped 
to Galveston from Baltimore, consisting of 300,000 
dozen cans, while thousands of bushels of the same 
kind of goods rotted on the ground because no one 
would can them, and this in several sections of the 
state. Verily, Texas people are a queer lot and reck- 
less with money.” 


PROPOSED CAN FACTORY FOR UTAH. 
A.can manufacturing plant with a capacity of 100; 
000 cans per day will be established at Ogden, Utah, 
in the near future, if the plans of W. B. Passey, ot 
Salt Lake, materialize. Mr. Passey has been conferring 
with the Ogden business men regarding the building 
of a can plant there. 


SNIPPER SNIPS SUCCESSFULLY. ; 
THE CANNER hears that the Phinney bean smipper, 
manufactured by the Phinney Engineering Co., of Chil- 
licothe, O., of which Mr. W. B. Phinney is the head, 
has gone through the season in a very satisfactory 
manner from the packers’ standpoint. The Phinney 
snipper is the only machine of the kind on the market. 


Read Canner’s for sale and want ads every week. 
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“At the Drop of the Hat” 


@ The Knapp Labeler and Boxer are always ready for 
business ‘‘ at the drop of the hat.”’ 

















@ Most growing concerns are installing up-to-date 
Labeling and Boxing Machines made by the Knapp 
Company, yet some are labeling by hand. It is to this 
class we offer our services as labeling engineers. 


@ Trya Knapp outfit and you will wonder how you ever 
got along with hand labeling. Let this be the dayin which 
you write us for catalogue and prices. The rest is easy. 


The Fred H. Knapp Co., Westminster, Md. 























JONES & LAUCHLIN 


TINPLATE 


The new mills of the Aliquippa Department 
are turning out the highest grade of 


COKE PLATE FOR CANNERS’ REQUIREMENTS 
Three leading brands : 


J & L Coke, J & L Aliquippa Coke 
J & L King Coke 


Send for tin plate ratio book and prices 


SALES OFFICES 
NEW YORK, 220 Broadway CHICAGO, Lake and Canal Sts. PHILADELPHIA, Arcade Bldg. 


BOSTON, 131 State St. CINCINNATI, Union Trust Co. Bldg. BUFFALO, White Bidg. 
CLEVELAND, Rockefeller Bldg. ST. LOUIS, Chemical Bldg. DETROIT, 810 Penobscot Bidg. 
ATLANTA, Fourth National Bank Bldg. SAN FRANCISCO, Crocker Bidg. 


Jones & Laughlin Steel Company 


American Iron & Steel Works 


PITTSBURGH 
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Canning Factory Notes ost a 








The Cuba Canning Company, Cuba, Ala., has just 
been chartered, 

According to a report from Stephenson, Mich., a 
pea cannery for that place next season is assured. 

After finishing the corn pack, the Belle Plaine, la., 
Canning Company’s plant will probably be operated 
on pumpkin. 

The proprietor of the Norborne canning factory at 
Norborne, Mo., says the tomato pack of that plant will 
fall far below that of former years. 

The Ohio Valley Canning Company has started its 
factory at Charleston, Ind., on tomatoes. The crop in 
that section is reported unusualy light. 

he Ashland, Mo., canning factory has begun oper- 
ations on tomatoes. The output is reported to have 
been all taken by a firm at Columbia, Mo. 

A report from Russellville, Ala., says that another 
factory to cost $10,000 will immediately be organized 
at Red Bay, in the western end of Franklin county, by 
Mr. Tittsworth and Judge Potter, of Haleyville, who 
is managing the Fruit Growers’ Association which has 
been organized in the west end of Franklin and Win- 
ston counties. 

Resultant from the success met with in the operation 
of the Louisiana canning factory at Baton Rouge, 
which is the only industry of that character in the 
western part of Louisiana, new machinery has been 
ordered and the capacity of the plant will be doubled 
in the coming season. Sweet potatoes, tomatoes, okra, 
beans, peas and peaches were canned last year. 

Canning of shrimp on an extensive scale is a new 
departure which has been inaugurated at the Joullian 
canning factory, St. Bernard, La. The plant has han- 
dled shrimp in small quantities heretofore in an ex- 
perimental way, but it will now give this departure 
its particular attention. The oyster department of the 
Joullian factory, located at Violet, La., will resume 
operations on October 15, after being closed down over 
a vear. 

The following is a report from Rochelle, Ill.: “The 
Hohenadel-Stocking Canning Company has within the 
past two weeks purchased 660 acres of farm property 
adjoining the city of Rochelle. Two weeks ago they 
purchased the S. H. Hyser farm of 420 acres, and last 
week they bought the “Herbert farm” of Wm. Healy. 
The price paid for each piece of property was $145 
per acre, or a total of $95,700. The company intend 


| 
to increase their canning plant the coming season and 
will occupy the piano factory building, the piano com. 
pany moving into the watch factory building.” 

Fire of unknown origin destroyed the J. Mikesel 
canning factory at Ludington, Mich., a few days ago 
A report of the fire places the loss at $15,000; no state. 
ment given as to the insurance. Mr. Mikesell removed 
from Shelby, Mich., some two months ago and opened 
the canning plant at Ludington, the Ludington Board 
of Trade giving him a bonus of $7,000, which he ex. 
pended in rebuilding the plant and placing it in reagj- 
ness to be operated. 

It is reported from Manitowoc under recent date 
that the Wisconsin Pea Canners Company will extend 
its business by the erection of a factory in Reedsyille. 
The concern is capitalized at $1,500,000 and controls 
the crops in the regions about Sheboygan, Manitowoc 
Two Rivers and Reedsville. It is expected that the 
Landreth cannery in Manitowoc, one of the pioneer 
institutions, will be closed. 

A report received a few days ago from Muncie, Ind, 
said: “All eastern Indiana canneries are now in full 
operation to take care of the tomato crop. Though 
dry weather has greatly reduced the volume of the 
crop, the quality is said by canners to be much finer 
than in many seasons. If severe frosts are late the 
tomato pack will be 75 per cent of normal in this 
section.” 

A report from Two Rivers, Wis., says: “The plants 
of the Wisconsin Pea Canners Company in this city 
and Manitowoc are now busy packing a second crop 
of peas. The peas are said to be of an excellent 
quality. The crop was raised in the vicinity of Mani- 
towoc and it is expected that the yield will be great 
enough to make up for the shortage in the first crop. 
At present the local factory is canning both peas and 
beans.” 

“It is a strange thing,” says the Key West (Fla.) 
Journal, “that a canning factory has not been started 
here for the canning of the many varieties of fish that 
are to be had in these and adjacent waters. The suc- 
cess of a factory for the canning of green turtle soup 
here has been amply demonstrated, and there is no 
reason to suppose that the canning of fish would not 
be just as successful. Some day some man will rea- 
lize the opportunity here and establish a fish cannery. 
A splendid market is waiting in the North for such 
products.” 














HALLER’S AUTOMATIC PRESSURE HEAD BOTTLE FILLER 














sizes to fill 7 or 14 bottles at a time. 
other bottle filler sold. Fills from any capacity up to 100 bottles per minute — according to 
number of tubes and size of bottle. Requires no particular experience to operate, and fills 
catsup, salad or mustard dressing and similar product. This is beyond a doubt the most 
practical and complete machine for filling purposes. The list of manufacturers of food pro- 
ducts using this machine should be sufficient proof of its merits. Why not be among them? 


ERE is the most perfect of all the bottle filling machines ever put on the market. 
H Will handle any style bottle without change, no trays required. Made in two 


It is faster and easier operated than any 





THE JOSEPH F. HALLER CO., SHerioanvitte P. 0, PITTSBURG, PA. 














Maaufacturers of Bottle and Can Filling Machinery for Liquid and Semi-Liquid Products 
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is one for you: 


capper to 
its utmost 


capacity, 


Install a 20th i 
CENTURY GAS i 
MACHINE on i 
approval. Uses 
58 degree naph- 
tha. Service 
costs about half 
that from stove 
grade of motor 
gasoline, and 
about one quar- 
ter as much as 
city gas. 





Mr. Canner: 


As you are wide awake 
and quick to catch on to a 
business proposition, here 


Increase your output, cut down 
the cost of your gas for heating 
your cappers, get a hot, quick, 
sharp flame which will heat the 
capping steels uniformly, without 
soot, and enable you to run the 
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20TH CENTURY GAS MACHINE 


The C. M. Kemp Mfg. Co. 


Baltimore, Md. 























FOR PASTING 
LABELS etc.on 
Barrels, 
Bottles, 
Cartons, 
Metal, Cloth, 
Iron, Canvas, 
Wood, Stone, 

















One -|- 9 lbs. 
Pound / Cold Water 
MAKES TEN POUNDS OF THICK, STICKY PASTE 


Ready for immediate use. ‘“INSTANTER” is a clean, white powder. Its advantages are— 
you do not pay freight on water; one pound makes ten pounds of paste; it does not 
sour, freeze or mold; it is free from odor. The cost is little. Sample free. 


Size of package Price 
MII sn cincvse tiniest ia: ~acco veedeusaceurecsicese patted $0.054 per pound 
es Fay visnadcibeldbeeiatectbees AF icSaddasatoeuente "ae 
A Rags -stbhbaeencdiaacthcadetcetnsas Beas «We AiPe 05 
UE Ls ints ibs atiecka cps cusemnndedes pa leecancbuaeas 044 
BAN RAINE RON 29 TOI annie n5s0 occ ccc cdecsysescecses ibis aaa 
Larger quantity price on application. F. O. B. Easton, Pa. 





“PAS-TIN” 


Is a special label adhesive for tin cans. A white, semi-pasty composition which is diluted as 
desired, with cold water. Requires no heat or preparation. Cheaper to use than any 
other adhesive made for this purpose. 


Size of package Price 
ie NG TI aking bh dba in capd snactepanena vedeanndonsessd $0.34 per gallon 
_ pile ES SRE) RE ol. AE es PF ae om = 9 
te TUR LOE S vsci cunancurtcaresncnoecaterrempinssioes 48 = me 
s.-# Wr einadceskh tes dcaseddgnccusnee pata Mates ins ie 46“ . 


F. O. B: New York 


We issue a catalog of ‘‘Shippers’ and Business Specialties,’’ labor, time and’ money savers, 
business safeguards, waste preventors. A postal will bring this catalog to you. You may forget 
tomorrow. Send for it today. 


BINNEY & SMITH CO. 


‘Shippers’ and Packers’ Specialties” 81-83 FULTON STREET, NEW YORK 
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Latest News of 


Canners’ Crops 








——. 








Tomatoes 











Indiana—Tomatoes. 

By Plymouth Canning Company, Plymouth, Ind., 
September 12: “Owing to drouth and late season we 
will not have half usual pack, and even less should we 
have early frost. Have done nothing so far. Expect 
to start tomorrow on short time.” 

By Grafton Johnson, Greenwood, Ind., September 
12: “Weare not packing tomatoes this year. We are 
getting a fair crop of corn, but it is not a bumper 
one, 20 to 25 per cent less than our estimate of a 
month ago.” 

By the Madison Packing Company, Madison, Ind., 
September 12: “Regarding our crops of corn and 
tomatoes, we are sorry to say they are a total failure. 
We are not canning anything.” 

Michigan—Tomatoes. 

By Drenthe Canning Company, Drenthe, Mich., 
September 10: “We have only 15 per cent of the 
usual tomato acreage. What we have looks fair, but 
will need at least three weeks of warm weather to 
ripen them up, and not any more frosts like we had 
last night. Have made one little run. Our entire 
pack this vear will not amount to more than 20 per 
cent.” 

By Beutel Pickling & Canning Company, Bay City, 
Mich., September 10, 1910: “We estimate pack about 
three-quarters of one year ago. Deliveries to date are 
5,000 bushels less than one year ago on same acreage 
planted.” 

Missouri—Tomatoes. 

A prominent canning concern in Missouri, writing 
under recent date, complained of too much rain, add- 
ing:' “If it does not clear up soon it will cut our pack 
materially, as the tomatoes are just beginning to come 
in; had a small run or two last week, and we expect 
about two days’ run this week, but have no chance to 
get into the fields to pick.” 

Under late date a Missouri packer reports: “Our 
tomatoes are just ripening, a month late as compared 
with last year. The outlook in our county is not 
favorable. One-half of the factories are not running 
this season in Franklin county.” 

Delaware—Tomatoes. 
The Viola Canning & Preserving Company, Viola, 


en 


Del., in a letter under late date say: “This has been 
a very discouraging season in tomatoes in our section, 
We have not had one full week’s run at any time and 
only expect to get enough tomatoes for about three 
more days’ run, and then we will have about go; 
every tomato in our section. Our pack this season 
will be about 60 per cent of last year’s pack.” 


One of the most prominent Delaware packers re- 
ports to THe CANNER under date of September 10: 
“The tomato business has gone from bad to worse. 
A late start, a short crop, low yield per bushel, patches 
blighted and the pack will practically be over by the 
24th of this month.” ' 

One of the principal packers in Delaware, in a let- 
ter to THE CANNER, dated September 12, says: “We 
wrote you exactly two weeks ago, giving you at that 
time a true condition of the tomato crop as viewed by 
us in this section of Delaware; also advised you that 
we would further notify you within two weeks if our 
prophecy was otherwise than true. At this writing 
we are able to look backward at much worse condi- 
tion of things than we at that time ever dreamed of. 
Since then we had a ten days’ continuous rain, which 
played havoc with tomatoes, rotting 75 per cent of the 
ripe ones and stripped the vines of all foliage, leaving 
what few tomatoes there was exposed to the hot sun, 
which has turned them to a pale yellow. The late 
planting of tomatoes have more leaves on the vines 
but are entirely devoid of fruit. Some of our grow- 
ers are about through picking, when they should be 
just commencing in a normal year. We do not see 
how the pack can be over 40 per cent of last season 
for the state of Delaware. We further think there 
will be a good fill given by the packers, notwithstand- 
ing the present inevitable shortage. The packers have 
begun to recognize the importance of letting the water 
stay in the earth. Raw stock has advanced about 4c 
per basket last week, and we look for a further ad- 
vance of about 5c per basket this week, which will 
bring the price to about 20c to 23c per basket f. 0. b. 
shipping point.” 

New Jersey—Tomatoes. 


By Stevens Bros., Cedarville, N. J., September 9: 
“The condition of our tomato crop is deplorable. Ex- 
cessive rains and hot weather of last week have prac- 
tically ruined the vines and the tomatoes are sun- 
burned and ripening prematurely. The crop has been 

















LATEST IMPROVED 


KRAUT CUTTERS 


Produce that long, 
fine cut kraut! 





Also manufacture 


Core Cutters 
Vegetable and 
Mince Meat Cutters 


JOHN E. SMITHS SONS CO. 


BUFFALO, N. Y. 








WORLD'S GREATEST KRAUT CUTTER 
German Pattern—Improved 





Why not keep the factory running the year 
round? A position wanted by a man who thinks 
he can do this. -Am’*a thorough, practical manu- 
facturer of all kinds of preserves, jams, jellies, fruit 
butter, mince meat, soda fountain goods, etc.; also 
of all kinds of pickles, sauces, catsup, chili sauce, 
mustard, etc. In canned goods all kinds of veg- 
etables and fruits, lye hominy, Mex. beans, chili 
sauce, pork and beans and a number of special goods; 
also cider boiled and sweet bottled cider and cider 
vinegar. Will guarantee goods equal to any on 
the market. Unquestionable reference as to char- 
acter and ability. Address 
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damaged an bably one-third and it looks like the 
chortest pack in years. 

OF prominent New Jersey packer reports to THE 
CanneR under late date: “The tomato crop in this 
section has been hurt very much by the heavy rains 
and the hot sun. The tomatoes are rotting right on 
the vines, and many of our farmers tell us that they 
are throwing away as many as they are bringing us, 
on account of this condition. It now looks as if the 
is going to be very short, on account of the vines 
. Many vines are standing up with the 
1 on them, as if a frost had struck them.” 

Maryland—Tomatoes. 

By James Wallace Packing Company, Cambridge, 
Md., September 10: “Tomato crop this season will be 
in size 70 per cent, in yield 55 per cent per acre, com- 
pared with last season. ie 

By Charles G. Summers & Co., Inc., Jessup, Md., 
September 10: “The tomato crop averages three weeks 
to a month late, dry weather having held late planting 


crop 
giving up. 
giving 

leaves cleat 


back. Farmers’ reports are very conflicting, ranging 


from a bumper crop to almost a total failure. Those 
on our farms look good. Rains have kept vines grow- 
ing; they are a rank green; tomatoes hidden by the 
foliage and ripening slowly. But vines have a great 
many tomatoes on them. If frost is late we will make 
a big pack.” 

Virginia—Tomatoes. 

By the Essex Packing Company, Tappahannock, 
Va.. September 5, 1910: “The condition of the tomato 
crop here is very bad. As previously stated, the acre- 
age is about 50 or 60 per cent. Now the tomatoes are 
rotting on the vines—the farmers say there are more 
rotten than good ones. If this be true, our pack will 
be about 25 per cent of normal.” 
aE . y* ~~ = 

A leading Virginia tomato packer reports: “We do 
not see how there can possibly be over two-thirds of 
an average pack this season, caused by a decreased 
acreage and cold late spring. Of course, the size of 
the pack depends a great deal on how early frost 
comes.” 





Cora 











Minnesota—Corn. 

By Samels Bros. & White Canning Company, 
Chaska, Mum., September 12: “Our corn crop is 
about 75 per cent. The corn that we have is good.” 

By Minnesota Valley Canning Company, Le Sueur, 
Minn., September 6: “The corn output is only 75 per 
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cent of normal. Our corn is late and we will not finish 
for two weeks yet. The yield is about two tons to the 
acre, with one or two exceptions, which yield two and 
a half tons.” 


Illinois—Corn. , 

By the Gibson Canning Company, Gibson City, Til., 
September 12: “Our corn is not turning out as well 
as we expected. Will be about 25 per cent short.” 

Iowa—Corn. 

By the Grimes Canning & Preserving Company, 
Grimes, Iowa, September 12: “We are about half 
through with our run on corn. Quality is good. Pack 
will run go per cent of an average.” 

Ohio—Corn. 


By H. G. Bates & Son, Blanchester, O., September 
10, 1910: “Corn crop shortest we have ever had and 
will not go over 50 per cent of last year’s, which was 
20 per cent short.” 

By the Morral Canning Company, Morral, Ohio, 
September 6: “We commenced running September 
7. Corn in this locality will only yield about 60 per 
cent, on account of dry weather. Quality is good, as 
we have had some very fine rains in the past two 
weeks.” 

Nebraska—Corn. 


By the Hastings Canning Company, Hastings, Neb., 
September 12: “We will have a fair pack, about 13,- 
ooo cases; all sold. The corn is of the best quality.” 

By the Lang Canning & Preserving Company, 
Beatrice, Neb.: “We expect a pack equal to about 12,- 
000 cases of corn, against 5,000 last season.” 

By Auburn Canning Company, Auburn, Neb., Sep- 
tember 6: “Early corn was almost a total failure, 
while the late plantings are good. We expect about 
50 per cent of a pack.” 

New York—Corn and Tomatoes. 

By New Hartford Canning Company, New Hart- 
ford, N. Y., September ro, 1910: “We have packed 
a small quantity of corn at two of our factories. The 
other two will start on the 13th mst. We look for an 
average pack. Tomatoes are quite backward and we 
do not expect more than half a crop.” 

By F. F. Hubbard, Canastota, N. Y., September 
10: “The outlook for corn is not at all encouraging. 
Have only just begun packing, which is unusually 
late in this section. Cannot give anything definite 
until later on. The weather alternating between hot 
and cold, makes the corn business a very uncertain 
proposition.” 

















STRUBLE-OECHSLI BROKERAGE CO. 


Merchandise Brokers 


Oklahoma City and McAlester, Okla. 
Cover all of Oklahoma. 


CODES: ARMSBY’S 1909 AND UNITED STATES 


Correspondence Solicited 














Standard Tin Plate Co. 


CANONSBURG PA. 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 


INQUIRIES SOLICITED 
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PACKER AND FOOD COMMISSIONER DISCUSS DAT- 
ING LAW FOR CANNED FRUITS AND VEGETABLES. 

We publish below some correspondence between the 
food commissioner of a western state and a _ well 
known eastern packer on the subject of the dating of 
canned goods. The food commissioner referred to says 
in his letter : 

Dear Sir: I beg to acknowledge receipt of your two favors 
of August 29, and note what you say with regard to length 
of time these products had been packed, viz.: before the 
— ——— food law went into effect. Inasmuch as 
this was six years ago, it would seem to be a pretty good 
argument for the necessity of dating of food products, so that 
the public may know how old they are, and the dealers will 
be more cautious in moving the goods off, and not let them 
accumulate in their stores. 

Food Commissioner. 

In reply to the above the packer wrote: 

Dear Sir: In your favor of the Ist inst. we note you state 
it is your opinion that from the fact some of our goods were 
recently found on retail grocers’ shelves, which were packed 
six years ago, or prior to the ——-————————. food. law, 
you consider this a good argument in favor of a dating law 
on canned fruits and vegetables. Why? 

Granting that a dating law on canned fruits and vege- 
tables would be perhaps a necessity, if it ever had been 
proven or could be proven that the quality or value of 
canned fruits and vegetables as a food product would dete- 
riorate one year with another; but, inasmuch as products 
sealed in air-tight packages, such as are used for the canning 
of fruits and vegetables, do not deteriorate from one year 
to another, the necessity for a dating law does not occur 
to us. 

Such a law, while not benefiting anyone, would, however, 
work a hardship upon the retailer, wholesaler and manufac- 
turer, with the natural result that the consumer would pay 
more for canned fruits and vegetables than ever before. 

Assuming such a law were enforced, the natural publicity 
which its passage would have received would have a tendency 
to prejudice the public against canned goods in general, and 
while the agitation for pure foods which has been carried 
on during the past four or five years has had a very beneficial 
effect so far as the marketing of reputable canned fruits 
and vegetables is concerned, it is certainly time now to take 
a breathing spell, without the necessity of putting into force 
a law which would simply work hardship upon consumers. 
In other words, such a law would merely concentrate con 
sumers’ minds upon an imaginary deterioration—a deteriora 
tion existing only in fancy, but not in fact. 

A dating law would simply imply that a remedy was 
needed for something which did not exist, with the natural 
result that the consumer would be prejudiced against the 
use of one of the cleanest, purest and best food products on 
the American market today, simply because the contents of 
the cans are not, at the time of the sale, exposed to the view 
of the buyer. 

If such a law would be equitable, then all fresh vegetables 
offered in our markets should bear the date on which they 
were taken from the vines. In the same category should 
be ineluded foreign and domestic fruits, nuts, cereals, meats 
(date killed), and other items too numerous to mention. De- 


















tericration with reference to the above items would 
marked and actually exist, whereas in canned produets it 
does not exist, and its non-existence has been proven man: 
times. Finally, then, why single out the one non-offendin 
member of the list of food products (canned fruits and 
vegetables) on which to train your batteries? 


CONDITION OF THE FIELD CORN CROP ON SEPTEy. 
BER FIRST. 

The Crop Reporting Board of the Bureau of Statis. 
tics of the United States Department of Agriculture es. 
timates, from the reports of the correspondents and 
agents of the Bureau, as follows: 

The average condition of corn on September 1 wags 
78.2, as compared with 79.3 last month, 74.6 on Sep- 
tember I, 1909,.79.4 on September I, 1908, and 79.5 
the ten-year average on September 1. 

Comparisons for important corn’states follow: 


a Percent 
————Condition— of U.S 
Sept. :. Aug. 3. Sept. 1, Ten Year Acreage 


States— 1910. 1910. 1909. Sept Av. in State. 
DEE wkneacnnaes 86 84 84 83 93 
OE RR Fah ee are 82 80 79 82 83 
oo RR Fea ee 75 78 55 7 7.9 
ee eer eee 59 60 57 68 7, 
eee 83 82 68 78 72 
ere 68 65 68 78 7.1 
Oklahoma .......... 50 57 47 73 51 
errr 85 87 91 84 45 
ED 3.3 > 0s6s40 es 88 87 88 85 4.0 
Ses ee 72 86 87 83 3.5 
er 85 87 73 80 3.3 
MEE, gsc iscnncc 82 84 83 84 3.2 
pS a eee 92 91 76 8] 3.1 
Mississippi ......... 93 91 69 76 2.8 
North Carolina...... 86 85 79 83 27 
pn rere ere 91 89 65 77 2.5 
BML. saree 0 cm 90 94 87 80) 22 
South Carolina...... 86 86 82 79 2.1 
South Dakota....... 82 86 90 84 19 
. Meer 82 89 75 86 19 
es ete 77 76 84 82 1.8 
pS eee 83 82 92 S4 15 
Pennsylvania ....... 78 88 64 84 14 
WRI 05s sv ccwais 75 70 82 83 1.4 

United States.. 78.2 79.3 74.6 79.5 * 100.0 


PRUNES FOR EXPORT. 

The buying of California prunes for exportation to, 
Europe is still in progress. Accordingly, quotations 
will rule very firm, and from present appearances we 
would not be surprised should it turn out that it 
would be impossible to buy prunes at all before very 
long. With Oregon and Washington prunes practically 
sold up and in short supply, and the prune markets 
of the world firm, there is no question as to the posi- 
tion of this commodity. 
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LEONARD’S QUALITY SEED 
FOR CANNERS 


Care and Skill make our goods UNSURPASSABLE 


‘Call, or |send us a list of your requirements. 


LEONARD SEED CO. 


BEST 








We will please you 


CHICAGO 
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Users Furnish the Most Convincing Evidence 


Of the Burt Labeler’s Superiority to 
All Other Methods of Labeling 








likely has one and can tell you what it has done for him. 
There’s plenty of convincing evidence to prove that the BURT LABELER 


produces results superior to any other method. 


If you want to make use cf the 


most modern method of labeling, write us today what size or sizes of cans you use. 


BURT MACHINE CO., Baltimore, Md. 


























FIRE INSURANCE at 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES, JUNE 30, 1910 


Assets. 
Aczounts Receivable, Unpaid 
Premium Deposits ......... $26,636.86 
WOR FW: WOME 65 apices osc ceee 116,496.24 $143,133.10 
Liabilities. 
Re-Insurance Reserve........... $68,207.06 
Due Sundry Persons .......... 5,454.39 
Reserve Fund Deposits....... 20,440.00 
Surplus Reserve ..........-.- 12,962.91 
Surplus distributed pro rata to 
eredit of Subscribers’ ac- 


COMBED ce rcccvcvesvescreces 36,068.74 $143,133.10 


For information address 
LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue 
CHICAGO 


Surplus distributed pro rata to credit of 


Subscribers’ accounts .............00.. $36,068.74 
MOMSTVO FUNG DOROSIS. o 5.6. s ccesccecce 20,440.00 
UES * TUOUDEI. 655.0 Sis ins eels Ceres) 12,962.91 
Net Contingent Subscribers’ Liability 

OD POUGIAS 10 FOTO 0c ccsicedincsgiss 8,286,612.15 
Amount of Policies in force June 30, 

eee ETO Pee re Teri ee 8,356,083.80 
Net losses January 1 to June 30, 1910... 17,476.43 
Net premium deposits written January 

1 to June 30, 1910 (inclusive)....... 86,546.92 
Interest earnings January 1 to June 

30, 1910 (inclusive)..............005 1,577.12 
Total Savings to Subscribers January 1 to 

Sane" O0;-- 108. is. SE. Begs cca does 37,117.40 


ADVISORY COMMITTEE 
FRANK VAN CAMP, Chairman GEORGE G. BAILEY, Treas. 


Indianapolis, Ind. Rome, N. Y. 
_. Lb. A, SEARS, WM. R. ROACH 
Chillicothe, Ohio Hart, Mich. 


T. HERBERT SHRIVER, Westminster, Md. 


Officially Endorsed by The National Canners’ Association 


Also by the Canners’ League of California and Ohio Canners’ Association 









































Fruit Notes | 
Reports indicate that there will not be very many 
apples this year in Chautauqua county, New York. 
Niagara county, New York, 
uneven in that district. 
New 
high 








A report from says 
that the apple crop was very 

According to a report from Steuben county, 
York, fruit of all kinds is scarce and sells at 
prices. 

The Stafford apple crop, says.a report from Genes- 
see county, New York, is nearly a failure in the south 
part, being about 50 per cent of an average yield. 

Prune picking commenced some days since in Tulare 
county, according to a Porterville advice, and the crop 
is not only large but the fruit is of very good quality. 

The Napa Fruit Company, Napa, Cal., and the 
Curtis Fruit Company, Los Gatos, Cal., shipped the 
first cars of prunes to leave the Pacific coast for the 
East this season. 

Rosenberg Bros. & Co. have opened the firm’s dried 
fruit packing house at Yuba City, Cal., and are ma- 
king a run on figs, which are said to be a large crop 
in that section this year. 

The sale of seventy-five tons of dried peaches in the 


Suisun (Cal.) district is reported at 6c net to the 
grower. This was the record in the way of price at 
the time the sale was made. 


While apples are not as large a crop as last year in 
Monroe county, New York, yet it seems probable that 
the quantity harvested will be larger than expected, 
as the frequent showers have helped the growth very 
much. 

A strong wind recently stripped hundreds of tons of 
prunes from the trees in Clarke county, Washington, 
many of the trees being stripped bare. As the prunes 
are too green to dry, they will be a total loss to the 
orchardists. 

The Fresno (Cal.) Republican reports that the J. Kk 
Armsby Company has purchased the raisin crop con- 
trolled by Thomas W. Patterson, the Helms Com- 
pany’s crop and that of the Mount Campbell vineyard, 
the latter consisting of 100 tons, all at a price of 3%c 

Reports from Fresno, Cal., state that the California 
Dried Fruit Agency sold out its entire holding of 
old Muscat raisins, to the amount of about 500 tons, 
late last week. According to the report, the sale was 
effected at 2'4c, the whole block being sold at once 
at this price in order that the final settlement of the 
agency might be made with its members on September 
1, the end of its fiscal year. Raisin packing interests 
state that the price noted could have been bettered by 
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about %c by having put the goods on the open 
ket. 

W. N. White says that the apple crop of 1910 jg 
30 per cent more than that of 1909. The government 
report recently issued, he says, gives apples on Sep- 
tember 1 as 48.6, against 44.5 on September 1, 1909, 
The American Agriculturist, he adds, gave the crop 
of 1909 as 25,450,000 barrels. Therefore, he argues. 
the crop of 1910 should equal 2 5,712,808 barrels. A 
large portion of the fruit in the Middle West. says 
Mr. White, was so poor last year that it had to go to 
the driers. This year, he adds, the great increase is 
in the West, where the fruit is all marketable. There- 
fore, he contends, the marketable fruit in the United 
States this year may be taken as 30 per cent more 
than that in 1900. 


Mar- 


BIG RAISIN BUSINESS. 

Nine hundred tons of Muscatel raisins, representing 
the Neville’ crops of 1908, 1909 and 1910, were sold 
in Fresno a few days ago to Peter Droge, of the Mon- 
arch Fruit Company. The 1908 and 1909 crops, it is 
reported, sold at 3c and the 1910 crop at 3%c sweat- 
box. The Armsby Company is_ reported to haye 
bought some 400 tons of 1910 Muscatels from several 
growers at 3%c sweatbox. <A Fresno report says: 
“Packers are beginning to evince a little more inter- 
est in the raisin situation and it is expected that buy- 
ing will again start freely within the next few days. 
Several packers are planning to send men out into 
the field today to offer freely. That the raisin crop 
this year will be very short, as predicted some time 
ago, is now being made certain from observations 
which have been made through vineyards where pick- 
ing has already started. In a number of the vineyards 
the shortage is 50 per cent, while in others the crop is 
normal.” 


‘‘ALL THE INFORMATION FROM ALL OVER THE 
COUNTRY.’’ 
The Viola Canning & Preserving Company, Viola, Del., in 
a letter dated September 8, say: ‘‘We wish to inform you 
that we consider your paper a valuable one for a packer to 
have on hand to refer to, as you have all the information 
in it from all over the country.’’ 


‘‘THE OLD MILL BRAND.’’ 
A deservedly popular brand of Delaware tomatoes 
s “The Old Mill Brand,” packed by the Viola Canning 
& Preserving Co. This is an old reliable brand of to- 
matoes, carefully packed so as to make the quality 
as nearly uniform as possible season after season. 








a canner wants can be obtained by using 
want ad. 
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PurejFood Progress 











erence on Uniform Laws Kills Resolution Urging 
Adopting Uniform Food Law. 


Conf 


By a vote of 17 to 15, a very narrow margin, the 
delegates to the Conference on L niform Laws, 
which recently met at Chattanooga, Tenn., killed 
a resolution recommending that the States adopt 
the National food and Crugs act. _ This action, 
though it comes from a gathering of lawyers and 
those who are interested in legal matters rather 
than in food questions, becomes interesting because 
of the reasons given why it would not do for the 
States to follow the Federal laws in their entirety. 

Adoption by the various States and the incorpora- 
tion of that law in the statutes of the States formed 
the subject of much discussion among the delegates. 

Some of the commissioners thought the National 
law a piece of legislation the various States would 
do well to adopt in toto; whie others were of the 
opinion that the Nationa! law represented regula- 
tions in this particular only a minimum, and was 
not fitted in general characteristics for proper regu- 
lations of the purity of food and drugs in the States. 

Whether the commission should recommend that 
the National food law be adopted by the various 
States was discussed by Dr. McCarthy, of Wiscon- 
sin, who opposed the resolution; General Meldrin, 
of Georgia; Mr. Thornton, of Louisiana, and other 
commissioners, most of whom were opposed to try- 
ing to have the various States adopt the National 
law. The resolution to this effect lost, ayes, 15; 
noes, 17. 

This action will hardly affect any action taken 
by the food and drug commissioners of the various 
States who will meet this fall in New Orleans and, 
among other subjects, discuss the one taken up by 
the conference at Chattanooga. 


More Notices of Judgment—Canned Goods Found 
Misbranded. 


The following new Notices of Judgment under 
the Federal Food and Drugs Act were issued by the 
United States Department of Agriculture under 
date of August 30: 

Notice of Judgment No. 488—Misbranding of Canned 

Blueberries. 


“On or about August 20 and September 10, 1908, 
Jasper Wyman & Son, Millbridge, Me., shipped from 
the State of Maine to the State of Massachusetts two 
consignments of canned blueberries, aggregating 
150 cases, each of which cases were labeled “2 Doz. 





THE CANNER AND DRIED FRUIT PACKER. 37 


2-lb. Cans, Wyman’s Fancy Blueberries. Jasper 
Wyman & Son, Millbridge, Me.” Examination of 
samples of this product made in the Bureau of 
Chemistry, United States Department of Agricu- 
ture, showed it to be misbranded within the mean- 
ing of the Food and Drugs Act of June 30, 1906. 
As it appeared from the findings of the analyst and 
report made that the product was liable to seizure 
under section 10 of the act, the Secretary of Agri- 
culture reported the facts to the United States at- 
torney for the District of Massachusetts. 

“In due course a libel was filed.in the District 
Court of.the United States for said district against 
said 150 cases, charging the above shipment and 
alleging the product to be misbranded. within the 
meaning of the act, in that the contents of said 
packages were stated thereon in terms of weight but 
were not correctly stated on the outside of said 
packages. The label above quoted represented each 
can to contain 2 pounds, when as a matter of fact 
the contents of each can weighed about 1 pound 
and 8 ounces, and praying seizure, condemnation 
and forfeiture of the product. Whereupon said 
Jasper Wyman & Son filed a claim to the product, 
admitting the allegations to the libel, and agreed 
that a decree of forfeiture for such branding should 
be entered by the court, but praying that the mer- 
chandise in question be delivered to them upon the 
giving of a bond to be approved by the court, con- 
ditioned that in the event of the delivery of such 
goods to them, they should not be sold or otherwise 
disposed of contrary to law. 

“The case coming on for hearing, the court en- 
tered a decree sustaining the allegations of the libel 
and ordering that upon payment of the cost of libel 
proceedings and upon the execution and delivery 
of a bond of $300, conditioned that said 150 cases 
should not be sold or otherwise be disposed of con- 
trary to law, said ‘cases be delivered to the claimant. 
The costs having been paid and bond filed by the 
claimant in accordance with said decree, the 150 
cases were delivered to them.” 

Notice of Judgment No. 490—Misbranding of Sardines. 

“On or about February 7, 1910, there were 
shipped from the State of Maine to the State of 
Massachusetts 150 cases of canned sardines labeled 
‘Victor Renee Brand, American Sardines in Oil, 
Selected Quality, Packed for Northern Maine Pack- 
ing Company, Corinna, Maine. Guarantee Legend 
Serial No. 9049. These Sardines are Extra Selected 
Fish, fried by French Process in Finest Quality 
Salad Oil.’ Examination of samples of this product 
made in the Bureau of Chemistry, United States 
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Department of Agriculture, showed it to be mis- 
branded within the meaning of the Food and Drugs 
Act of June 30, 1906. As it appeared from the find- 
ings of the analyst and report made that the prod- 
uct was liable to seizure under section 10 of the act, 
the Secretary of Agriculture reported the facts to 
the United States attorney for the District of Massa- 
chusetts. 

“In the course a libel was filed in the District 
Court of the United States for said district against 
said 150 cases of canned sardines, charging mis- 
branding within the meaning of the act, in that they 
were labeled in a manner to deceive and mislead 
the purchaser, the statement “These sardines are 
extra selected fish, fried by French process in the 
finest quality salad oil’ being false, because said fish 
were not packed in salad oil but in cottonseed oil, 
and praying seizure, condemnation and forfeiture 
of the product. Whereupon Rosenstein Brothers, 
a corporation, filed a claim to the ownership of said 
150 cases and petitioned that the product be deliv- 
ered to claimant, in view of the fact that it had paid 
the costs of the proceedings and executed and de- 
livered a good and sufficient bond conditioned that 
the product should not be sold or disposed of con- 
trary to law. 

“The case coming on to be heard, the court en- 
tered its decree granting the petition above set forth 
and ordering the delivery of the 150 cases of sar- 
dines to the claimant, which order was forthwith 
executed.” 

Notice of Judgment No, 499—Misbranding of Anderson’s 
Compound Jam. 

“On or about May 14, 1909, John Boyle & Co., 
Inc., Baltimore, Md., shipped from the State of 
Maryland to the State of Louisiana a consignment 
of a food product labeled ‘Anderson’s Compound 
Jam.’ Samples from this shipment were procured 
and analyzed by the Bureau of Chemistry, United 
States Department of Agriculture, and as the find- 
ings of the analyst and report made indicated that 
the product was misbranded within the meaning of 
the Food and Drugs Act of June 30, 1906, the Sec- 
retary of Agriculture afforded John Boyle & Co., 
and the party from whom the samples were pro- 
cured, opportunities for hearings. As it appeared 
after hearings held that the said shipment was made 
in violation of the act, the Secretary of Agriculture 
reported the facts to the Attorney-General, with a 
statement of the evidence upon which to base a 
prosecution. 

“In due course a criminal 


information was filed 


in the District Court of the United States for the 








District of Maryland against said John Boyle & Co 
charging the above shipment and alleging that the 
product, shipped as aforesaid, was misbranded, jn 
that the label represented it to be a blend or one 
pound containing ‘Fruit 30 per cent, Sugar 29 per 
cent, Apple Juice 25 per cent, Glucose 25 per cent? 
which statement was false and misleading, because 
the article contained an amount of glucose in excess 
of said 25 per cent, to wit, 45.7 per cent. 

‘On March 26, 1910, the defendant entered a plea 
of guilty to the information, whereupon the court 
imposed a fine of $20.” 

THE SITUATION ON CALIFORNIA CURED PEACHEs, 

So far as the eastern trade'is concerned, it has 
not in many instances taken hold of the peach game 
under the expectancy of lower values. There have, 
however, been sufficient sales of peaches made to 
cover a large part of even the large production this 
season, and buying interests have been sufficiently 
active among the growers to have advanced the 
price to growers on peaches materially within the 
past few days. Packers’ prices to growers, ruling 
as they were around 4c but a few days since, have 
steadily and rather rapidly during the last few 
days advanced to 4¥%c (at which a considerabe 
quantity was brought up by some of the larger 
packing interests) to 5c, to 5c, until at this writing 
6c has been paid to growers for San Joaquin valley 
stock. Packers’ prices have not yet been advanced 
to correspond with the present buying cost. 

There is, to the best of our information, but a very 
small tonnage of peaches, comparatively left un- 
sold in growers hands. The estimates of the crop 
this year are now ranging around 25,000 tons for 
the State. Many are figuring about four-fifths of 
this quantity has already been sold by packers, 
\Vith the situation in peaches in this shape, this 
variety, which has been comparatively low-priced 
all along until but recently, is showing strength as 
in the other lines. Muirs are being handled more 
indiscriminately in conjunction with Yellows than 
heretofore, and whereas in the past quotations on 
Yellow peaches were subject to 4c advance for 
Muirs, the differential has been gradually reduced 
to Yc, and now some sales contracts are made to 
read for Muirs at the same price if seller shall feel 
The proportion of Muirs 


disposed to substitute. 
lately.—California 


produced has been increasing 
Fruit Grower. 

Used canning machinery bought and sold by means 
of CANNER classified ads. Try one NOW. 
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635 Bey, Veto 
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“Rochester ”’ Self-feed Slicer 


The Triumph 
Power 
Parer 


For canning factories where the 
apples are not to be cored, the 
Triumph may be fitted with a 
push-off or doffer and barb, 
which carry the apple back and 
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“Triumph” Power Parer 


The Boutell Mfg. Co., 558 Lyell Ave., Rochester, N. Y., U. S. A. 


Manufacturers of the Rival Hand Parer, Etc., Etc. 











entirely separate it from the 
parings. No other machine will 
do this. 

The Triumph neither gets out 
of order nor wastes in paring. 
The wearing surfaces are large 
and the gearing and the driving 
ica : ae mechanism are protected from 
the acid of the apple. 

Furnished for power only. 
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CLASSIFIED ADVERTISEMENTS 

















Practically every large canner in the United States and Canada, as well as a large majority of smaller packers and many picklers, 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE every 
week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
enced help wanted, situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—To Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than TUESDAY 
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THE CANNER PUB. CO., 

CHICAGO, ILL. 

GENTLEMEN:—MY SEED BUSINESS THIS 
YEAR, SECURED WHOLLY THROUGH MY AD- 
VERTISEMENT IN ‘‘THE CANNER,’’ WAS VERY 
SATISFACTORY. YOURS TRULY, 

8. I. SAWYER, SEEDSMAN. 


SEEDS. 


WANTED—Pea seed. We are opend to buy some first. 
class pea seed of the following varieties, namely, Alaska, Ad. 
vancers, Glory, Horsfords, Abundance, Admirals and Exonian. 
Persons having same to offer, kindly communicate with the 
Dominion Canners, Ltd., Simcoe, Ont., Canada. 
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EXPERIENCED HELP WANTED. 


Can-Making Help Wanted. 
WANTED—Experienced man to take charge of moderate- 
sized can plant. State references, employers for past five 
years, age, if married, and salary expected. Address E. 
Myers Lye Co., St. Louis, Mo. 


WANTED—Experienced jeliy and preserve maker to take 


full charge cf small plant. Address ‘‘ Box 473 S,’’ care THE 
CANNER. 








POSITIONS WANTED. 


WANTED—By experienced canned goods salesman, a good 
position with a good house with a good line. Address ‘‘ John.’’ 
eare THE CANNER. 





WANTED—Position as sales manager or department buyer 
and manager. Experienced in packing all lines of canned 
goods, pickles and catsup, as well as experienced in selling 
both to the retail and wholesale trade. Am a hustler and a 
live one. Address ‘‘Pickles and Condiments,’’ care THE 
CANNER. 

WANTED—Position as canned goods, dried fruit, rice 
buyer and department manager; five successful years with 
McCord-Brady Co., Omaha, Severed connections with same 
firm Dec., 1909, on account of sickness. Fully recovered health. 
Experienced in wholesale grocery business and in getting 
results from salesmen. Address J. L. Webster, 2412 Maple 
St., Omaha, Neb. 








MISCELLANEOUS. 

WANTED—The advice of a thoroughly experienced man, 
how to keep a canning factory running the year around with 
good results, when same is situated in a fruit and tomato 
section, without fruit and vegetables during winter and early 
spring. Address ‘‘B,’’ care THE CANNER. 


PROPOSALS FOR SUBSISTENCE STORES. Office Pur- 
chasing Commissary, U. 8S. Army, No. 11 E. Lake St., Chicago, 
Ill., August 30, 1910. Sealed proposals in triplicate for fur- 
nishing and delivering 120,000 No. 2% or No. 3 cans of to- 
matoes and 24,000 No. 2 cans of sweet corn will be received 
at this office until 2 P. M., September 21, 1910. Information 
furnished on application. Envelopes containing -bids should 
be marked ‘‘Proposals for Subsistence Stores opened Sept. 
21, 1910,’’ and addressed to H. E. Wilkins, Major, Commis- 
sary, U. 8S. Army, Purchasing Commissary. 


LEARN WIRELESS AND R. R. TELEGRAPHY—Shortage 
of fully 10,000 operators on account of 8-hour law and exten- 
sive ‘‘wireless’’ developments. We operate under direct super- 
vision of telegraph officials and positively place all students, 
when qualified. Write for catalogue. Nat’l Telegraph Inst., 
Cincinnati, Philadelphia, Memphis, Davenport, la., Columbia, 
8. C., Portland, Ore. 

WANTED—A party to buy an interest and assist in manag- 
ing a large pickle and vinegar factory; established trade. Ad- 
dress ‘‘ Manager,’’ care THE CANNER. 


= OR SALE —— 


MACHINERY. 


FOR SALE—Second hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted to label 
dented cans. 

These machines have all the new improvements, and we 
guarantee them to work as well as new. 

We will allow the full amount paid towards new Knapp 
Labelers any time within one year from date of purchase, 

These devices are new and not contained in second-hand 
Knapp. machines offered for sale outside of our house. We 
have no agents. Address The Fred H. Knapp Company, 
Westminster, Md. 


KOR SALE—Cheap: Twelve spindle Hawkins capper with 
wiper and tipping table complete. Address Wm. Coghlin Ma- 
chinery Co., Toledo, O 














FOR SALE—Complete line of machinery for pea canning 
including graders, fillers, blanchers, engines, shafting, pu 
leys, ete. Address ‘‘Box J 247,’’ care The Canner. 


~ FOR SALE—Two Burr mustard mills, condensed mince 
meat machine and mixer; also six Rival apple parers. Ad- 
dress Burlington Vinegar & Pickle Works, Burlington, Ia. 








FOR SALE—One No. 2 and one No. 3 Knapp labeling ma- 
chine with latest improved lap pasting device. Used very 
little, practically new. Low price if ordered at once to save 
storage. E. C. Shriner & Co., Baltimore, Md. 








FACTORIES. 





FOR SALE—At a bargain, fully equipped canning factory 
located at Prairie Grove, Ark., in the fruit belt; call on or 
address John Poole, Renssalaer, Ind., or L. T. Poole, Oklahoma 
City, Okla. 





FOR SALE—New box and wood factory sacrificed, easy 
terms. Large stock lumber. Healthy location near Memphis. 
Owners inexperienced. Address Bank, Halls, Tenn. 





FOR SALE—Vinegar factory for sale or lease. Address E. 
H. Ingham, 64 Albina Ave., Portland, Ore. 








MISCELLANEOUS. 
~ FOR SALE—Tomato pulp without preservative put up in 
No. 10 cans. MHolland-American Fruit Products Co., Decatur, 
Ark. Jas 
FOR SALE—1,000 casks vat-run pickles; in fine shape. Ad- 
dress ‘‘ Pickles,’’ care THE CANNER. 








FOR SALE—An authoritative work on the culture of aspara- 
gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus 1s 4 product 
offering a rare opportunity to canners to make money 0B, as 
supply is always smaller than demand, and this condition 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















By Strohmeyer & Arpe Company, New York, N. Y. 

Italian Tomato Sauce—The importation of which is 
mereasing every year very materially, has advanced 
considerably during the last few weeks, owing to the 
poor tomato crop im Italy. 


By Strasbaugh, Silver & Co., Aberdeen, Md. 

New Packed Tomatoes—The lid is off—it cannot be 
found—neither can the tomatoes, under the lid. Our 
ancient friend Jupiter Pluvis got in his innings last 
week and did more for the tomato market than any 
other operator has been able to do since the lamented 
panic of 1907. Up, up, up, as if in an aeroplane. This 
is the tomato story, and the only question is what will 
be the altitude? Not over 8,000,000 cases for IgIo, 
with a small carry-over in packers’ hands, light stocks 
in jobbers’ hands and practically nothing in retailers’ 
hands. It looks like tomatoes will go some; they have 
already struck cost line; will the packer get a profit 
this year? This is the question, for the small supply 
of raw stock is the cause, and when raw stock is in 
light supply the price of raw stock ranges 100 per cent 
higher. This makes the cost Ioc to 15c¢ per dozen 
higher and still the packer is unhappy. Gold mining 
is a cinch in comparison with the possibilities of ma- 
king money packing tomatoes. If the price is low, 
there is a loss and no profit; if the price is high, ditto. 
This is neither a fairy tale nor a joke. If anyone 
doubts it, let them try packing tomatoes three suc- 
cessive years. The red, black and star green is a 
cinch in comparison. 

The rains of last week, followed by the hottest sun- 
shine during the entire summer, left field after field in 
such a condition that to look upon it one would think 
it was the end of the packing season rather than the 
beginning. The season was two weeks late at the 
start and from present prospects and advices there 
will be not much of a finish. 


By the J. M. Paver Company, Chicago. 
_ Activity continues. A widespread demand for prac- 
tically every item in the canned goods line is noted. 

Apples—The market is firm and the demand of the 
past week far above normal for this season. 

Corn—Packing has not progressed far enough to 
obtain a clear idea of the possible result. If killing 
frost holds off the corn packing season should extend 
well into October. There is ample time for a normal 
pack to be recorded. Reports to date are very bullish, 
some sections claiming a light yield and 40 to 60 per 
cent of an average pack. The market is firm, owing to 
scarcity of packers willing to sell. 

Tomatoes—The marked strength and advance on 
Maryland and eastern tomatoes have developed the 
buying of Indiana and central western packings. Crop 
prospects are not bright in Indiana and the pack as a 
whole in that state will be far less than normal. The 
market is strong. —_— 

By Harry C. Gilbert Company, Indianapolis. 

Sauerkraut—Owing to the fact that the majority of 
the packers of assorted cars will be busy until the rst 
of October with tomatoes, they will be unable to get 
out shipments of new kraut until about November 1. 
The kraut people of Wisconsin, Ohio and New York 
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are howling calamity, short cabbage crop and not one 
of them will consider any business at present at any 


price. There is no doubt but that they will ask and 
obtain a higher price when they are ready for more 
business, if they find later in the season that they will 
have a surplus. 

Tomatoes—Watch tomatoes closely and do not let 
the market get away from your friends. It is very 
firm and every indication is that we will have higher 
prices within the next week or ten days. In this sec- 
tion the pack is coming in very slowly. In ordinary 
seasons most of the Indiana packers are in position 
by this time to make shipments on their contracts. To- 
day only a few of them have as much as a carload 
packed. In the southern part of the state the crop 
will amount to almost nothing. The fields are weedy, 
the vines ragged and there are practically no tomatoes 
on the vines. Acreage contracted last spring has been 
steadily reduced through almost every adverse condi- 
tion that could be imagined, including late cold spring, 
failure of plants to develop when set out, early floods 
and late drouth, followed by beating showers during 
the blossoming season. In the northern part of the 
state the crop is in much better shape and prospects 
are excellent for a fair pack, if the frost holds off 
until the middle of October. The crop is just about 
two weeks late and an early frost will cut the pack 
very short. Another serious feature that has cut down 
the pack of canned tomatoes is the activity of catsup 
manufacturers, who have been buying contracted acre- 
age, or paying owners more for their crop than the 
packers can afford to pay. We understand from East- 
ern information that the catsup people are now pay- 
ing $11 to $12 per ton for tomatoes from uncon- 
tracted acreage, still further reducing the pack East. 
On account of the slow development of the crop there 
is no likelihood that there will be a tomato glut in any 
section similar to the ones of past seasons which have 
broken the Eastern markets and pulled prices down. 
Fully standard 3s cannot be purchased in the East at 
less than 7oc now, and there are not many offered at 
that price. The packers in this state who will sell 
at all can be listed on the fingers of one hand, and 
they all want at least 80c for the car or two they will 
sell. The surplus from this section of the country 
will be very small. — 

By Thomas J. Meehan & Co., Baltimore, Md. 

This is usually the “glut” time in the tomato season 
in this section, say, from the first to the middle of 
September, but the glut is conspicuous by its absence 
up to this date. Instead of the receipts of the raw 
stock increasing, as was expected during the week, 
they were lighter and the price per*bushel was higher 
than in the week previous. The same unfavorable re- 
ports about the backwardness of the crop, the de- 
creased yield from the smaller acreage planted this 
season, etc., are coming from the growers and canners 
throughout this section, and the trade is beginning to 
take a more serious view of the situation, now that the 
canning season is nearing what is always considered 
to be the height of the season with such meagre re- 
sults, comparatively. It is not yet a sure thing that 
the pack of tomatoes this year will prove to be less 
than the estimated annual consumption of that article, 
but the indications at this time certainly point strongly 
in that direction. The very large shipments of toma- 
toes to the Texas markets on the cheap cut freight 
rate from Baltimore, in effect since August, are alone 
almost enough to cause a stiffening up of the market 
prices, and they are still buying them. 
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DRIED FRUITS—SOMETHING ABOUT THE BUSINESS 
WHICH ORIGINATED IN NEW ENGLAND. 


REPRINTED FROM NEW ENGLAND GROCER, BOSTON. 

Somewhere, at some time in the past, we read an 
article about the early history of the dried fruit busi- 
ness, which purported to be a sort of treatise on the 
evolution in dried fruits, but, as we remember it, it 
did not go far enough. Did any reader of the New 
England Grocer and Tradesman, while driving through 
the New England country, ever notice on the end of 
a farm-house or shed strings of quartered apples hang- 
ing up in the sun to dry? This, we think, is the em- 
bryo stage of the dried fruit business in this country, 
and it is here that the consideration of the subject 
should start. 

The early New England housewife was accustomed 
to dry certain small fruits, among them blueberries 
and sometimes blackberries, but dried blueberries were 
a very common article in the winter stores of the 
early New Englanders, and they were used in the 
winter time for making pies and puddings. The dry- 
ing of apples was a regular autumn preparation for 
the winter, as much so as the drying of pumpkins. 
The apples were pared, quartered and the cores re- 
moved. They were then strung, the common store 
twine of the day being used after that article came 
into existence, and before that yarn or flax was em- 
ployed in stringing the apples for drying. 

Our forebears were not so finicky about some things 
as we are today. They were embarrassed by no such 
delicacies as we of today !abor under, and sanitation 
and even what we would regard today as to be classed 
among ordinary precautions for cleanliness did not 
appeal to them—in fact, they did not notice it. So the 
fact that the apples were dried hanging on nails which 
were driven into the end of the house or shed, sug- 
gested nothing to those old-timers such as would be 
the first thing to occur to us in our time. They were 
also dried by being hung in the kitchen, on nails driven 
into the board walls, and it is proper to remark, per- 
haps, that those were the days before screen doors. 

Apples so dried in the course of domestic economy 
became by midwinter almost as hard and as tough as 
rubber, but for many years strings of dried apples, 
the product of domestic industry of the farms of New 
England, formed a regular article of traffic and mer- 
chandise among country and general merchants. The 
farmer’s wife and daughters regularly each fall made 
a regular business of drying apples. It was an even- 
ing occupation in the late fall in the farmhouses, when 
all the family were assembled to take part in the prep- 
aration of apples for drying. Indeed, the domestic 
industry drying apples became a social feature of 
the early farm life in New England, and there were 
what was known as “apple bees,” very much like the 
husking bees, when all the people for miles around 
were invited to this farmhouse or that to take part 
in the preparation of the apples for drying, which 
occupied the first half of the evening, after which 
there was a supper and games and dancing. The 
apple bee, which was an important factor in the devel- 
oping of the dried fruit industry in this country, occu- 
pied the same position in the daily life of the New 
England country people as did huskings and quiltings. 

Dried apples were used on the farms in the winter 
time for the making of apple sauce and pies. The 
surplus was taken to the country store and there ex- 
changed for various household requisites. The coun- 
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try merchant, in turn, disposed of them to the city 
wholesale dealer, in exchange for merchandise which 
he retailed to his trade. This was the cycle of trade 
the completed product of the farm returned to the 
farm in the form of other merchandise gathered from 
other lands and climes, 

It was not so very many years ago when houses 
now in business in Boston—and we have in mind one 
in particular, now doing a flourishing business op 
State street—carried dried apples in strings. There 
was no further progress in the preparation of dried 
fruit until the apple-evaporator was invented, and the 
industry of evaporating apples became a common one 
in New England. Very many progressive and pros- 
perous farmers put in evaporators and the old process 
of drying apples, such as we have tried to describe. 
soon gave way to the modern, cleanly and sanitary 
method of slicing the apples and evaporating them, or 
drying them by artificial means. 

This industry, in turn, has nearly disappeared from 
New England farms, and the business has been very 
largely transferred to sections of the country where 
the apple-growing is carried on as a science, and not 
in the somewhat desultory way in which it is allowed 
to drift along in New England. From the beginning 
of the artificial evaporating industry, when it was car- 
ried on by the individual growers or farmers, the busi- 
ness of evaporating fruits has now concentrated into 
large factories, so that now the business is classed 
among the great manufacturing enterprises of the 
country. 

It is a far cry from great-grandmother’s strings of 
dried apples to the beautifully preserved apples, 
peaches, apricots, nectarines, prunes and other dried 
fruits of the day. So great has been the progress of 
fruit growing and preparing in this country that, 
whereas not more than thirty years ago practically all 
the prunes, currants and raisins were imported from 
abroad, now very little, indeed, of these articles are 
imported. In fact, we presume that it would be some- 
what difficult to find a pound of imported raisins in 
any village or large town, and there are not more than 
one or two places of business in Boston where they 
can be obtained today. California raisins, prunes and 
figs have nearly, if not quite, driven the foreign arti- 
cles from the market. 

Not all retailers realize the importance of the dried 
fruit trade in business, and they cannot do a better 
thing for themselves and for their customers or for 
the country at large than by pushing the dried fruit 
business. There is a good profit in it, and so perfect 
has the art of preserving fruit by evaporation become 
that the flavor of the evaporated fruits as nearly ap- 
proaches that of the fresh fruit as do some of the 
canned fruits. 





HAVE YOUR DREAMS, BUT HUSTLE AT THE SAME 
TIME. 


Every man worth while has his dreams, and dreams 
are worth while even though most of them are never 
attained, for they are the forerunners of reality that 
light the way of progress, but the wise man not only 
dreams, he also hustles.—Packages. 


You can sell or buy pea seed by. putting a little 
classified ad in THE CANNER, which produces quick 
results. 
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TWATIONAL GANNERS’ 
DIRECTORY 


A Complete List of the Can- 
ners of the United States 


Compiled by 


National Ganners’ Association 


From Last Fall’s Statistical Reports 


Carefully prepared and up-to-date. 
Arranged by counties. Lists cofré¢ted 
by canners themselves; verified by com- 
petent authorities. 

Distributed free to members of the 


NATIONAL CANNERS’ ASSOCIA- 
TION. 

Sold to the TRADE at $2.00 per 
copy, postage prepaid. 


Address all orders to the 
® 8 = cs 
National Ganners’ Association 
Belair, Maryland 


Personal Checks Accepted 


IZED BEFORE THEY ARE FILLED.” 





Can Washer last season with the mo 


feom acids or fluxes used in manufacturing the cans, 


are pleased to oremoune them an absolute 











5 Wabash Avenue, CHICAGO 














“ALL OUR CANS ARSE WASHED AND STERIL- 


Jones’ Can Washer 
and Sterilizer 


Gibson City, Ill., 5-1-00. 
Messrs. Sprague Canning Machinery Co., Chicago, Il. 
Gentlemen:—We are pleased to report that we used t 


‘he Jones’ 


st gratifying on and it 
will be a revelation to any Canned Goods Packer to use one of 
these machines and collect the mass of filth which is washed out 
of cans in a day’s run. These machines not only removed great 
masses of foreign matter, including insects, cinde particles of 
solder, coal, chips of wood, etc., but also rendered cans 


e would not think for one moment of packing food products 
in tin conn without using these machines — as them, and 


(Signed) GIBSON CANNING “CANNING co., 
a. McCall, Manager. 


SPRAGUE CANNING MACHINERY co. 

















THE HAWKINS AUTOMATIC CAPPING’ MACHINE 
You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 











Sprague Canning Machinery Co., Chicago, III. 


| TESTIMONIAL 


Fort Atkinson, Wis., Aug. 3, 1910. 


Gentlemen:—Thinking you might be interested to know that we gave the new line of machinery purchased from 
you this season a try-out at high speed, will say that we ran the Hawkins Capper 102 cans per minute on peas. We 
do not know how much faster we could have run, but think we could have gone some faster, as the machine was doing 
excellent work at this speed, as you may know from the fact that we had only one man tipping and there was not 
enough patching to keep one man busy over one quarter of the time. 


Respectfully yours, 
FORT ATKINSON CANNING COMPANY. 














niel G. Trench & Co., General Agents 








SPRAGUE CANNING MACHINERY COMPANY 


5 WABASH AVENUE, CHICAGO 





















































































44 THE CANNER AND DRIED FRUIT PACKER. 


STANDARDS WANTED FOR DRIED FRUITS. 


‘We-are printing below copies of some correspond- 
ence recently received by the State Horticultural Com- 
missioner of California from the office of the Con- 
sulate of the Netherlands in San Francisco, and a copy 
of a communication sent out by the former to a num- 
ber of the growers throughout California interested 
in dried fruits.. 

“The communication from the Amsterdam im- 
porters,” says the California “Fruit Grower,” “speaks 
for itself to anyone sufficiently familiar with dried 
fruit trading. The importers request that they he put 
in a position to know each season what they should 
receive when buying the different grades of dried fruit. 
As, fer instance, if they buy extra choice apricots, 
they want on hand some sample that represents extra 
choice, so that they may be in a position to’ judge 
for themselves definitely that they have not been 
shipped choice in place of extra choice, or as the case 
may be. This is a very reasonable request, and the 
communication makeg no general or widespread 
charges and comments not at all upon quality. The 
Consul of The Netherlands at San Francisco appears, 
however, to have misunderstood, to an extent, the 
situation presented by the communication received by 
him from the Dutch importers, and our Horticultural 
Commissioner, Mr. Jeffrey, has further misunderstood 
both communications. Press dispatches, in summariz- 
ing the situation from the circular sent out by Com- 
missioner Jeffrey, again exaggerated the matter in the 
way of scareheads, and without a reading of the orig- 
inal letter from Amsterdam under date of July 13 
to the Consul of The Netherlands at San Francisco, 
it might readily be thought, and doubtless the unin- 
formed public now thinks, that California dried fruit 
quality as exported to Holland is complained of and 
attacked. 

“So far as the communication received from The 
Netherlands importers’ association is concerned, how- 
ever, it appears, that it is simply the importers’ desire 
to be in a position to judge of the deliveries tendered 
on each purchase in comparison with the general aver- 
age of such grades being sold to others at the same 
time, and specifically requests that this matter be re- 
ferred to some association here which can undertake 
to furnish them with “type samples.” As the dried 
fruit packers in California are very largely repre- 
sented in an organization known as the Dried Fruit 
Association of California, and as (we think) all pack- 
ers who are exporters have membership in this as 
sociation, the entire matter could have been consid- 
ered without further ado by the Dried Fruit Associa- 
tion of California, or by communicating with a num- 
ber of the more prominent exporting packers. 

“State Horticultural Commissioner Jeffrey 
the matter, as stated above (in a wrong light through 
a misunderstanding of the situation) before the pro- 
ducers. We fail to see how growers of fruit who dry 
and sell it in bulk to packers can in any way facilitate 
or attend to this matter. So far as we understand 
the communication from The Netherlands importers, 
there is no requirement for a boycott scare, or any 
hysteria whatever. Neither is there any ground for 
assuming a general charge of inferiority against Cal- 
ifornia dried fruit. 

“California Fruit Grower has, however, been of the 
opinion for some time, and has in the past so ex- 
pressed itself, that there is need for some definite 


puts 









standards in dried fruits, particularly that the question 
of quality of dried fruits should enter into the 
action more largely. Up to, this time*the dnly gradi 
of dried fruits has been as to size, and variation 4 
price has been entirely on’ size gradings, Standarg 
choice, fancy, etc., refer entirely to size, whereas i. 
a matter of fact, there is considerable variation jn 
quality at times, and it would seem that price should 
depend on quality as well as size. We suggest there 
are too many size grades, and there should be some 
quality grades—say two. In the matter of prunes 
for example, there are innumerable sizes, as the busi. 
ness is being done at present, each at a differential gf 
yec a pound; the number of such sizes being ridijeg. 
lously large. At the same time there are no quality 
grades, and prunes of a certain size at the same time 
are presumed to bring the same price, which is more 
ridiculous, as there is a vast difference between 
prunes and prunes, and the same applies to other dried 
fruits. 

“Following are copies of the communications fe 
ferred to: 

Letter of Consul to Commissioner Jeffrey. 

“San Francisco, Cal., August 4, 1910.—Esteemed 
Sir: I appeal to you for suggestion as to how to pre 
ceed in a matter that is very important to the fruit 
industry of California. The Netherlands inzporters of 
California dried fruits often suffer losses by the de 
livery of inferior goods when the purchase called for 
first quality, and they have formed a protective asso 
ciation in the hope to save themselves from future 
losses of the same kind. This association asks me tp 
make inquiry if there is any authority or commercial 
body in California that can secure the standardizing 
of exported dried fruits. If there is not, this trades 
liable with time to be diverted to other similar fruit 
producing countries, such as Brazil and Argentine and 
others, where the experience of European importersés 
as favorable as that with California has been often 
unhappy and disappointing. I inclose translation of 
a letter from the secretary of “The Netherlands As 
sociation for the Commerce of Dried Fruits and Sim 
ilar Articles.” As my government has called this mat 
ter to my attention, it is evident that it may decide 
to take measures for the protection of its home and 
colonial importers and people against the losses that 





arise from these causes. Some firms have lost 9 
heavily as to disincline them to try further m 
portations. 


“Awaiting your kind advices, I have the honor ® 

be, esteemed sir, yours respectfully, 
“GEO. J. G. MARSILY, 

“Consul of The Netherlands.” 


Letter to the Netherlands Consul at San Francisco. 
(Translation ) 
“Amsterdam, July 13, 1910.—To the Consul of The 
Netherlands, Hon. G. J. G. Marsily, San Francist, 
Cal. 


“Honored Sir: The directors of our association 


take herewith the liberty to address themselves to you 
in regard to the following matter: 

“Every year, at the beginning of the season, on off 
markets of Amsterdam and Rotterdam, points in que 
tion or differences are raised as to what is to be tf 
derstood by the various qualities of apricots, prums 
and other California 


dried fruits. This difficulty 
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EIGHTEEN PLANTS 


Equipped with modern machinery and 
operated by skilled labor, enable us to 
set the pace in Tin Plate manufacture 


SPECIFY THE STANDARD BRANDS 





























[ERICAN 





























American Coke 

American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Classified according to the amount of Coating. 


Note:—American COKE is an everyday plate, made better 
to-day than ever before, in this country or abroad. Instead 
of substitutes or plates equal to, specify the standard brands 


“AMERICAN” 


American Sheet ana in Plate Compan 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS of Every Description 


DISTRICT SALES OFFICES 











Chicago Denver New Orleans Pittsburgh San Francisco 
Cincinnati Detroit New York Portland St. Louis 
Philadelphia 


Export Representatives: UNITED STATES STEEL PRODUCTS COMPANY, New York City 
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presents itself with respect to the shipments made by 
exporters from your district as well as in relation to 
transactions between importers here in these kinds 
of goods. The trouble could be largely overcome if 
certain conditions or stipulations were made uniform 
as to what should in fact be delivered and accepted. 

“For the above reason our directors would be pleased 
to hear from you if there exists in your city an asso- 
ciation which would undertake the task of furnishing 
us the different “type samples” of the first fruits of 
the season as they appear on the market, and of for- 
warding samples to, and for the account of, this as- 
sociation, said samples to be packed in such way that 
they would keep in their original condition for a month 
or two. As soon as the regular shipments would ar- 
rive here, samples could be taken therefrom and com- 
pared with the ‘type samples’ in our possession. 

“Should no such association exist in your city, tould 
not perhaps three or four of the largest and most re- 
liable exporters come to an understanding and send 
to us the asked for ‘type samples?’ Our directors 
consider that the adoption of such a plan would not 
only be a protection to the importers in our country, 
but also to the exporters of your market. We admit 
that the latter often have to compete or contend with 
a ‘rise-in-price’ market, and to protect themselves 
ship very inferior quality goods which they contend 
represent an ‘average quality.’ 

“We look forward with pleasure to your reply, fot 
which we thank you very much in advance. 


“In the name of 
“THE DIRECTORS, 
“By the Secretary.” 


Jeffrey’s Letter to the Dried Fruit Producers. 


“Sacramento, August 6.—It will be remembered 
that during the campaign for standardizing our fresh 
shipping fruits we placed very little stress upon the 
improvement of our dried fruit pack, for the reason 
that at that time the green fruit shipping industry 
was demanding immediate attention. Since all sec- 
tions have had the opportunity of discussing the 
standardizing of shipping fruits, and many localities 
have made great improvement in quality and pack, 
we may now consider the dried fruit business. 

“The situation that at present confronts us is the 
threatened loss to our dried fruit producers of many 
of the best European markets, and this is due solely 
to the lack of standard qualities in the dried fruits 
handled by our exporters. The failure of California 
to authentically grade and sample fruits to the Euro- 
pean trade is turning the attention of that trade to 
other districts, such as Argentine and Brazil. There 
is really no time to lose, for they have formed in 
these commercial centers protective associations to 
put an end to the abuses in the dried fruit exporta- 
tions from this state. These consumers have no de- 
sire to boycott our products, but would prefer to buy 
from their old sources of supply. The Netherlands 
importers of American dried fruits claim that they 
have sustained all the losses they care to submit to, 
and, through “The Netherlands Association for the 
Commerce of Dried Fruits,” propose to protect them- 
selves. I have been asked by this association if there 
is any way by which they “can secure the standardi- 
zation of California exported prunes, peaches, apri- 
cots and other dried fruits.” 

“As the need for improvement in our domestic dried 
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fruit trade is equally imperative, the subject bego 
so great that it cannot be handled without the aid of 
all the producers and shippers of these products join 
ing in a wide movement, to rectify the evils Cm 
plained of by the consumers. I am, therefore, writ 
you, asking that a concerted movement be started 
among all interested in dried fruits that shall place 
the trade upon a safer and more profitable basis, 
the conditions and stipulations under which oyr fruit 
goes out are uniform, a great improvement js Sure 
to follow. 

“I suggest that the dried fruit producers and dealers 
hold a general conference as soon as possible and 
offer to organize a convention for the above purposes 
if this letter meets general approval. Please write me 
what, should>be done’ to better the dried fruit trade 


Respectfully yours, 
“J. W. Jerrrey, 


“State Commissioner of Horticulture” 











































PINEAPPLE JUICE, DOLE’S NEW DRINK, READY Frog 
MARKET—BROADENS CANNERS’ FIELD. 


James D. Dole, of Hawaii, is about to introdyce 
something new in the line of non-alcholic drinks, and 
something new in his own line. He will soon enter 
the market with a fruit syrup to be called “Dole’s Pure 
Hawaiian Pineapple Juice.” Grape juice is the only 
fruit juice now popularly on the market and Dole 
who has made something of a reputation in the pine 
apple field, is confident that his new drink will prove 
even more popular than the grape juice. 

It has already been analyzed, experimented with 
and, we understand, heartily endorsed by the United 
States chemistry experts, particularly the medical pro- 
fession and the pure foodists. In appearance it is 
golden and remarkably clear, and its taste is that of 
pure pineapple, as it is bottled in Hawaii on Dole’ 
plantations, without the addition of any flavoring, 
coloring acids or anything in fact, but the pure, 
filtered and sterilized juice of pineapples which have 
been allowed to fully ripen on the plants in the open 
air. 

Following the vigorous advertising and selling cam- 
paigns for Hawaiian pineapples, the juice should have 
quick sale, and, if the positive but conservative claims 
made for it are verified by the product, it should leap 
into popular favor, particularly as it is not only a 
pleasant, pure drink, but has also rather unique medi- 
cinal qualities. 

Salesmen will be instructed to demonstrate it by 
serving it cold in a small thin glass like a cocktail 
glass, a quarter-pint thus furnishing two drinks. If 
Vichy water, Seltzer, White Rock, Apollinaris or 
plain carbonated water is added to the pineapple juice, 
it is said to strongly suggest champagne. 

Beside its uses as a drink, a booklet is being pre 
pared which will give many recipes for its use m 
punches, jellies, ices and desserts. 

In connection with its medicinal qualities, it is de 
clared by physicians that pineapple juice will almost 
instantly relieve a whispering hoarseness, alleviate the 
annoyances of what is commonly called sore throat, 
and act very beneficially in cases of quinsy, tonsilitis 
and pharyngitis, and it is said to have powerful d- 
gestive characteristics. 

Dole himself is an interesting character in the trade 
and has certainly shown a commendable push and 
stick-to-itiveness. He is only thirty-two years old, 8 
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CORN Will Mean COIN This Season!! 


Will the old machines see you through and 
stand crowding? 


We have provided a fair stock of standard 


machines and repair parts, but they are going 
pretty fast! Are you protected? 


SPRAGUE CANNING MACHINERY CO. 


CHICAGO 


Sprague Model M Cutters, Ulery and M. & S. Silkers, Corn Silk 


Brushing Machines, Mixers, Cookers, Etc. 
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The Sprague Universal 
Liquid Filler and Syruping Machine 















This machine is used for filling or finishing off Cans or Glass 
Jars of any size with any liquid that will flow freely 


BRINE, SYRUP, LIGHT SOUP OR SAUCE, MILK, ETC. 


Will handle any size car from smallert * to numbe ten size 


Works equally well on ordinary cap huis. 
Friction Top or Sanitary Cans, 


or Glass Jars. 


Fills the can or jar with liquid up to any desired height, 
changes in height or fill or in size of can are quickly made. 
It fills to a dead line wherever set. Absolutely no 
waste. It is a simple, thoroughly well built, substantial 
machine which does not get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Can- 
neries, Condensed Milk Factories and Syrup Packing Establishments. 


For further particulars and list of users address 
DANIEL G. TRENCH & C ., General Agents 


Sprague Canning Machinery Company, 5 Wabash Avenue, CHICAGO 
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the son of a Boston minister and cousin of former 
Governor Dole of Hawaii. He graduated from Har- 
vard in 1899 and immediately started his business life 
by becoming a pineapple farmer in Hawaii. There 
was then only one pineapple cannery in Hawaii .with 
a yearly output of about 1,000 cases. In 1903, with 
the help of J. H. Hunt and Boston friends, he built 
a cannery with an output of 1,800 cases. In 1908 the 
output of Hawaiian canneries was more than 200,000 
In 1901 there were only forty acres under pine- 
apple cultivation while in 1908 there were more than 
5,000 acres devoted to the growing of pineapples. 


cases. 


SUPPLYING THE RETAIL GROCERY TRADE WITH 
INFORMATION ABOUT CANNED GOODS. 

The retail grocery trade journals have devoted con 
siderable space this year to commenting on the aver- 
age retailer's ignorance of canned goods, and in line 
with the suggestion that he should be taught more 
about food, the “Interstate Grocer” has 
begun a series of articles on canned goods, written 
with the object of instructing retailers in the fine 
points of the canning industry and to enable them 
to talk canned goods more effectively to their cus- 
tomers. 

The first of the “Interstate Grocer’s” 
introduction to the canned tomato. It 
lows: 

“The writer trusts that this subject may be inter 
esting to many who have not fully realized that canned 
tomatoes, hermetically sealed and sterilized by heat, 
are absolutely pure if packed by reliable people with 
the intention of giving the customer a food product 
which tickles the palate of nearly everv one and can be 
every month in the year. 
product. The ma 
chinery in all well-kept sanitary factories is cleaned 
; draughts of steam twice daily, and while, 
it is hardly possible, should by accident or otherwise 
any part of this machinery be left unwashed, the juice 
of the tomato, would quickly cleanse this particular 
piece and the machinery of the factory from then on 
be entirely sanitary. 

Is Valuable Vegetable. 

“By the superstitious and prejudiced, tomatoes in 
the past were considered injurious to the ‘human sys- 
tem and not fit to eat whether in the can or raw, but 
in the present age it is the exception to find an in- 
dividual who not consider this vegetable ad- 
vantageous as a diet and some physicians advocate 
its use as an aid to the torpid liver. 

“The best grade of tomatoes in cans come from fac 
tories whose watchword is “That every can shall tickie 
the palate’ and whose motto is ‘Cleanliness and sani- 
tary condition.’ Rapid strides have been made in this 
direction in recent years with possibilities in the near 
future of government inspection, the labeling of the 
can absolutely in accordance with the contents, and 
the ‘second or off standard’ quality which is generally 
produced by the addition of water or the use of un 
ripe or over-ripe tomatoes, as being named upon the 
label so that the consumer may discern before pur- 
chasing just what kind of a canned tomato he is about 
to purchase. 

“The ‘second’ or ‘off standard’ tomato has been 
distributed quite freely by those who consider financial 
gain primarily rather than the philanthropic position 
of giving the consumer what he wants and a grade that 
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“Tomatoes are a self-cleansing 
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will satisfy. The lower grades have been more profit. 

able to pack because the raw stock that would answer 

for this grade of packing was not of as much value 

as the ripe fruit packed at the proper time, 
Where They Come From. 

“If the country housewife should be asked who made 
the best bread, or turned out the best butter, she woulg 
immediately elevate her eyebrows with the intimatioy 
that it would be impossible for anyone to turn oy 
a better product than herself. Local pride has a tep. 
dency to suggest that the best tomatoes grow, and are 
canned, in the state wherever that particular individyg 
may happen to reside. The buyer is prone to intimate 
to that particular individual, no matter what state he 
may represent, that the product of other states js in 
many ways superior. Whether one state produces bet. 
ter tomatoes than others is open for argument. yg 
what state produces the most canned tomatoes js 
an undisputed fact. Maryland packs about 4o per 
cent of the canned tomatoes over all the other states 
in the United States. Maryland, Delaware and Ney 
Jersey pack about two-thirds of the total pack of to. 
matoes in the United States. The argument that am 
other state grows, or produces a better tomato, would 
deprive many of the use of better tomatoes because 
they would not be obtainable at any price if they are 
not produced in these other states, at least in a degree 
that would warrant the obtaining. 

“However, it is pretty generally conceded that the 
buyer will seldom give very much of a premium for 
the same kind of packing and the same size package 
from the state from whence he would indicate the best 
tomatoes are grown.” 


TUNNY FISH IN JAPAN. 

In no other country so many varieties of acquatic 
animals can be found as in Japan, says the Journal 
of the Fisheries Society of Japan. “In the North 
Hokkiado and Saghalien waters,” continues this at- 
thority, “are abundant with fish of arctic climate 
and in the South those acclimated to the Tropical 
Zone are full while countless varieties of the fish 
and other sea products can be obtained along the 
long sea coast of Japan proper. 

“Neither is there any country where the sea pro¢- 
ucts are so well utilized as are in Japan. From the 
whale down to the sardines and tiniest slirimps 
find market for the food purpose, but no successful 
attempt has yet been made as to export those val- 
uable products until recent development of the sar- 
dine and crab meat export trade. 

“The above mentioned articles now having been 
well introduced to the American market, some 
packers are now deeming the feasibility of packing 
the tunny fish for American market. As is well 
known, tunny fish brings very high price in Japan 
for it is indispensable article for the “Sashimi, 
sliced raw fish which is one of the most important 
delicacies at the Japanese table. 

“Hence the packing of the article seem unfeasible, 
but there are certain places where the fish can be 
obtained at very low prices for several reasons. 

“With the proper management and encourage 
ment, this proposition is sure to result in a good 
business. No doubt the trade of America and Ew 
rope will welcome this new article from Japan, pro 
vided the Japanese packers are prepared for a sound 
and business-like compact with the trade.” 





THE CANNER AND DRIED FRUIT PACKER. 








j - | 
rea {ae mens cmNS TRI, SEO Bucklin’s 


d answer Am. Soc. M. E. 


sh y ° ; 
77 McMeans & Tripp £ <> CYCLONE . 
no a ENGINEERS Pulp Machine 












































he would MECHANICAL :: — ELECTRICAL i 2 pay my ahay Ay 
timation MACHINE DESIGNERS . ’ ivan 
turn out , . oe 
aS a ten. Design and Superintendence of Construction of CAPACTEY 33 tone: Focctes ae Oa one Pumpkins per 
‘and ar CANNING PLANTS WESTERN AGENTS 
Ividual 
oe ae : d Handling Syst 
intima Special Conveyors and Handling Systems Sprague Canning Machinery Company, 
= he 607 State Life Bldg. INDIANAPOLIS CHICAGO*~ 
S18 in 
Ices het. 
toc | | THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 
atoes 18 
40 per 
T states 
nd New 
kK of to- 
hat any 
lp would 
because 
hey are 
degree 
hat the 
um for 
ackage 
he best 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. 0. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, __ sole owners and Manufacturers, Chicago, Illinois. 
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THE CANNER AND DRiED FRUIT PACKER. 














BOOKS YOU OUGHT to HAVE 








A Complete 


Coursein Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes Readily 
Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 





PROF. DUCKWALL’S New Book 
Canning and Preserving 


WITH — 


Bacteriological Technique 
478 PAGES, 221 ILLUSTRATIONS. BEAUTIFULLY BOUND IN CLOTH 








4A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


§A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


Price $5.00 


FOR SALE BY 


“THE GANNER’’, 5 WABASH AVE., CHICAGO 


Postage 29c 


























GOOD BOOKS £Fek4 


Canner's Library 


Canning and Preserving, with bacteriological Tech- 
nique, by EB. W. Duckwall, M. 8.; 500 pages; $5.00. 
Pestage, 29 cents. 

Biles, Ensilage and Silage. By Manly Miles, M D., 
F. B. M. S. Illustrated. 100 pages. 6x7 in. Cloth, 
50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 6x7 im. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, 
and ether specialists. Illustrated. Upwards ef 500 
pages, 5x7 in. Cloth. $1.50. 

Field Netes on Apple Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. I!lus- 
trated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. 8S. Fuller. Illustrated. 
6x7 im. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Miustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. Weed. Illustrated. 5x7 in. 150 pages. Cloth. 50 
ets. 








Order through the CANNER, & Wabash Ave., 
Chicago. CASH WITH ORDER... 











For New Subscribers 





THE CANNER PUBLISHING CO. 


5 Wabash Avenue - Chicago 





Please send us THE CANNER AND DRIED 
FRUIT PACKER for ONE YEAR, for which 
we will remit Three Dollars (Foreign Subscrip- 
tions Five Dollars) within the next sixty days. 






































. W. McCall, President, a. , Vi ove! 
z MeCall, Bre yoo po- President, Gene Bidigem, Herp Soene, 
ie : Southern Canners’ Hesoctation. 
4. CRAD: President, . & , JR., Vice-Presiden FESTU! HODES, Seo’y and Treas., 
* Humboldt, Tena. Lebanon, Tenn. ~ i 2s Whiteville.” 
; ; Indiana Canmners’ Association. 
4 OLDS, Presidest, ‘ CHAS. LAT Vioe- A Treas. 
6 W. menarree mee. ‘ President, F. Jos. SURELER. Boos and . 
Obio Canners’ Assocciatton. 
J. O. WARVEL, Presideat, L. A. SEARS a President, JAS, STOOPS, Seo’y and Treas., ‘7 
Van Wert. Chillicoth Dayton. 
Tri-State Packers’ Hssociation. 
Del. E. GREENABAUM, V o oe 
W, 0. HOPFECKER, Prveon’ Fin Pevaitont, Eastee ea len Reeuiiens, \ Sentent, Bal. Del. BA. % FOGG, B Vice resident, a 7 
Kentucky Packers’ Association. . 
Z. 0. TANNER, President, STEELE READING, Secretary, 
MoKinley. Frankfort. 











Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United | 
States. Communications should be addressed to the secretaries, who will furnish information in regard | 
to dues, eligibility to membership, etc. : 

“In Union There is Strength” 


National Canners’ Association. 


resident, W. B. ROACH, Vice-President, FRANK E, GORRELL, Sec’y and Treas., 











SEARS, 
- tcnllicots, 0 on tput, as foll opteke f 00,000, $10.00 900 
ou’ , as follows: P +00; 50, . : 
Bar ghto8" 350/000" to 200,000, ¢ i Ain ams 000 ee 0s rom 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $ + 108, bell | 
Sisetcra Canners’ Association. 
W. RB. BOACH, President, GENE DICKINSON, Vice-President, FRIEND F, WILEY, Seo’y and Treas, 
Hart, Mick. Eureka, Il Edinburgh, Ind. 





Titinois {Canners’ Association. 




















-_ Cammeve’ League of California. 

















; , GRAHAM, Presiden . F. STETSON, Vice-President, Les Angeles. ISIDOR JACOBS, Vice-President, San Francisco, | | 
me S HENRY e SOIMOND, inintiaen San Francisco DEMING, Treasurer, ‘Baa Teaane mahi 
New York State Canned Goods Packers’ Hssociation. 
JAMES P. OLNEY, gTresident, HORNE, Vice-President, A. R, HATFIELD, Secretary, A. BE. HUNT, Treasurer, 
Rome, N. Geneva, N. Y. Uties, MN. Y. Oswego, N. Y. 
Iowa Canners’ Association. 
R. 0. WOODARD, President, JACOB WACKENBARTH, Vice-Pres., E, W. VIRDEN, Sec’y and Treas., 
Elgin. Independence, Cedar Rapids. 
HEG F.'A, actint v: eo ‘ vie jociation. A. M. HATOH, T 
pare. be ident, ioe-President, Beoretary, reasurer, 
oes St. Bonif on Cannon Falls. os by my Faribault, 
Missouri Valley Canners’ Hseociation. 
R. B. GILLETTE, President, Marionville. W. STAGNER, Tripoli, Iowa. L. I. MOORE, Seo’y and Treas., Oregen. 
Gisconsin Canners’ Association. 
W. CO. LEITSCH, President, W. H. AMES Sap Peattent, C. MADSEN, Treasurer, CHAS. VOIGT, Secretary, 
Columbus. Markesan Manitowoe. Sheboygan. 





Michigan Canners’ Hssociation. 
W. 8. THOMAS, President, . BR. ROAOH, Vice-President, mam S ——— Treasurer, 
Hart, Mich, t, Mich. 


“@rand Rapids, Mich. 





G, A, LAYMAN, See’-Treas., 

















= Sees, Pena, Virginia Canners’ Association. . So el 
@Z0. W. COBB, President, Canning Machin Moot tes lies ico A tion. T, WHITEHURST, Vice-President. 
Fairport, M. ¥. Baltimore, Md. 
National Camed Goods and Dried Fruit Brokers’ Hevosiation. 3 
CG ae JAS. M. — ILBER q  ~ am ’ 
T. J. CARROLL, President, Nat al food Manufact y eso tion. ig z. annDAy, S Soqend, Vice-President, 
FRANK B. METER Thins "Vice-President, 0 eae ee eee, E. 0, JOHNSON, Secretary. 
St. Louis. Dues: $20 per year. Philadelphia. 
Gulf Coast Canners’ Association 
OHAS. H. TORSCH, President, Ww. M. DUEKATE, Vice-President, I, HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis. Biloxi. Biloxi. 














Baltimore Cam Canned Goods Exchange 


JOHN &. GIBBS, JR., President. A. T. MYER, Vice. W. F. ASSAU, Peon Al LEANDER LANGRALL, Treasurer, 
























Wheeling Cans an 
older Hemmed 


ee 
a 
Our Solder Hesuiiend Caps, which we are now ~ 4 


prepared to furnish with all cans are the best in_ 
the market. The Solder is in the right place and 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 





WHEELING CAN ComPANy 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 

















